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A n FEACE 


l being now as unfaſhionable for a book to ap- 

& TAL Par in public without a preface, as for a lady 
59 to be ſeen at à ball without a hoop-petticoat, I 
all conform to cuſtom for faſhion ſake, and 

not through any neceſſity : the ſubjeft being 

both common and univerſal, needs no arguments to introduce 
it, and being ſo neceſſary for the gratification of the appetite, 


ſtands in need of no encomiums to allure perſons to the prac- 


tice of it, ſince there are but few now-a-days who love not 


good eating and drinking. 


&c.®Þke all other arts, bad their 


Cookery, Confeio 
we at a ſtate of maturity but by 


znfancy, and did not 


low degrees, after various experiments, and a long track 0 


time; for, in the infant age of the world, when its in- 
habitants contented themſelves with the ſimple proviſion of 
nature, I mean, the vegetable diet, the fruits and productions 
of the earth, as they ſucceeded one another in their ſeveral, 


peculiar. ſeaſons, the art of cookery was gnknown : apples, 


nuts, and herbs, were both meat and ſauce, and mankind 


ſtood in no need of additional ſauces, ragbos, &c. to procure 


a good appetite ; for a healthful and vigorous conſtitution, a 
clear, wholſome, odoriferous air, moderate exerciſe, ond 
an exemption from anxious cares, always ſupplied then 
with it. | : 
AS We 


A STACKS. 
We read of no palled appetites, but ſuch 2 from 


the decays of nature by reaſon of an advanced old age; but e 

on the contrary, a craving ſtomach, even upon a death-btd ; N 
no fickneſſes, but thoſe that were both the firſt and the laſt, 
which proceeded from the firuggles of nature, and which 
abhorred the ſeparation of ſoul and body ; no phyſicians to 
preſcribe for the fick, nor apothecaries to compourid medicines, 
fer uvo thouſand years and upwargs ; in thoſe days, food 
and pbyſic were one and the ſame thing. 


When man began to paſs from a vegetable to an animal 
diet, and feed on fleſh, fowls, and fiſh, then ſeaſonings grew 
neceſſary, both to render it more palatable and ſavoury, and 
alſo to preſerve that part, which was not immediately ſpent, 
from ſtinking and corruption ; and probably ſalt was the firſt 
ſeaſoning diſcovered. N 


| Indeed, this ſeems to be neceſſary, eſpecially for thoſe ub 
were advanced in age, whoſe palates, with their bodigs, had 
loft their vigour as to taſte; whoſe digeſtive faculty grew 
weak and impotent; and thence proceeded the uſe of ſoups | 
and ſavoury meſſes ; ſo that Cooktky -then began to be N 
in uſe, though Luxury had not brought it to the height f 4 
an ART. N | : | 4 


| Whether the ſeaſonings mage uſe of in the infancy of the 
zoorld were ſalt, ſavoury bers, or mis only, or ſpices, the | 
« Fruits of trees, ſuch as pepper, cloves, nutmegs; bark, as | 


nn I ts creo ng tt wore rope 0347 ne turn ET" 2 


cinnamon ; roots, as ginger, &c. I hall not determine; but, Þ 

as to the methods of the cookery of * times, boiling or 4 

| ftewing ſeems to have been the principal; broiling or roaſt- | 
ing the next; beſides which, I preſume, ſcarts any other ; 
were uſed for more than two thouſand.years. | | I 


Cookery, however, did not long remain a hure piece of bonſe- | 1 
wiſery, or family economy ; but in proceſs of time, when lux- 5 
u entered the world, it grew to an art, and ſoon after to 4 
a trade, as is evident from the ſacred writings. © ö 
8 
} 
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. 
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| performers, notwithſtanding all their profeſſions of having 


„ ES bi 
. The art of cookery, 8c. is indeed diverſified, according to 
the diverſity of nations or countries; but, to treat of it in 


that latitude, "would fill an unportable volume, would 


rather confound than improve thoſe who wiſh to receive in- 


ſirufion and advantage from peruſing it: I ſhall, therefore, 
confine what I have lo communicate within the limits of what 
is uſeful and pleafing and thus, within the compaſs of a 
manual, ſhall neither burthen the hands to hold, tbe eyes to 
read, nor the mind to conceive. 5 | 


What you will find in the following ſheets, are directions 
generally for dreſſmg after the beſt, moſt natural and whol- 
ſome manner, ſuch proviſions as are the product of our own 
£ountry ;, and in ſuch a manner as is moſt agreeable to Eng- 
liſh palates. I muſt confeſs that I have ſo far . 26d, 
as, fence we have, to our diſgrace, grown 6 fond of the 
French tongue, French modes, and French -meſſes,- as to 


preſent you with a whole chapter on Foreign Cookery. 


There are indeed already publiſhed various books that treat 
on this ſubjefi, and which bear great names, as cooks to kings, 
Princes, and noblemen, and from which one might juſtly ex- 

pert ſomething more than many, i not moſt of thoſe I have 
read, perform: but I found myſelf deceived in my eupectati- 
ons ; for many of them to us are impratiicable, others whim- 
fecal, others unpalatable, une to depraved palates; ſome 
unwholfome ; many thyngs copied from old authors, and re- 
commended, without (as I am perſuaded) the copiers ever 
having bad any experience of the palatableneſs, ar any regard 
to the wholſomeneſs of them; which two things ſhould be 
the ſtanding rules, that no pretenders to cookery ought to de- 
viate from; and I cannot but believe, that theſe celebrated 


 ingenuouſly - communicated their art, induſtriouſly concealed 
their beft receipts from the public. 


What I here preſent the world with, is the produt? of my  _ 
_ own experience, and that for the ſpace f thirty years and 
_ upwards, during which time ] have been conſtantly employed 


* 


in faſhionable and noble families, in which the proviſions, 


ordered. according to the following directions, have bad the 
. KF general 


# 4 Z& £4 0 
general approbation of ſuch as have been at many noble en- 


Theſe receipts are all ſuitable to Engliſh conflitutions, and 


Engliſh palates, wholſome, toothſome, all practicable and 


eaſy to be performed; here are thoſe proper for a frugal, and 
alſa for a ſumptuous table; _ if rightly obſerved, will 
prevent en of many a good diſh of meat, the waſte 
of many good materials, the vexation that frequently attends 


ſuch miſmanagements, and the curſes not unfrequently beſtowed | 


on cooks, with the uſual reflention, that whereas God ſends 
good meat, the devil fends cooks. a 


As to thoſe parts that treat of confectionary, pickles, cor- 


dials, Engliſh wines, &c. what ] have ſaid in relation to 
cookery, is equally applicabli to them alſo. | 


It is true, I have not been fo numerons in receipts, as fome 
who have gone before me; but I think I have made amends, 
in giving none but what are approved and of gown and 
fit either for a genteel or a noble table; and though I have 
omitted odd a fantaſtical meſſes, yet F have fet down a 
conſiderable number of receipts. 


As for the receipts far medicines, ſalves, ointments, good 

in ſeveral diſeaſes, wounds, Butts, bruiſes, aches, pains, &c. 
which amount to near three hundred, Toy are generally fa- 
mily receipts, that have never before been made public: ex- 
cellent in their kind, and approved remedies, which have 
not been obtained by me, without much difficulty, and of ſuch 

'-- efficacy in diſtempers, &c. to which they-are appropriated, 


that they have cured when all other means. have failed; and a 


few of them, which I have communicated to a friend, have 
procured a very handſome livelihood. 


T heſe are very proper for thoſe generous, charitable, and 
cbriſtian gentlewomen, who have a diſpoſition to be ſerviceable 
to their poor country neighbours, labouring under any of the 
offliting circumſtances mentioned; who, 5 making the medi- 
cines, and generouſly contributing as occaſions offer, may help 
_ the poor in their affiictions, gain their good will and — 
BBs * ei 
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PREFACE 


entitle themſelves i their bleſſings; and alſo have the pleaſure 
E receiving that inerpreſſible ſatiifaion, which ever ariſes 
From ad of humanity. Wy 


As the whole of this collection has roft me much pains, and 
a thirty years diligent application, and as I have had expe- 
rience of their ue and efficacy, I hope they will be as kindly 
accepted, as by me they are generouſly offered to the gublic , 
and if they prove to the advantage of many, the end will be 
anſwered that is propoſed by her, who is ever ready to ſerve 
the public to the utmoſt of her humble abilities. 


As it muſt appear needleſs to paſs any encontiums on a 
work, which has already gone through ſeventeen editions, 
we ſhall bere confine ourſelves ſolely to the improvements now 
offered in the eighteenth, to the candid inſpection of the 
public. 


The proprietors of . this edition have been at a conſiderable 
expence in ſubmilting the whole to @ long and critical reviſi- 
on : in conſequence of which it now appears in a new form, 


and in a dreſs very different from the former. The different 


receipts for making of one thing, which were before ſcattered 
and down in various parts of the work, are now brought 
together into one view, and under diſtinct heads. The whole 


is divided into twelve parts, and each of thoſe parts into as 


many” chapters as therwature of it required. Thus, for in- 
tance, ſhould the reader be in want of inſtruftions for boiling 
either meat, poultry, fiſh, &c. in the firſt chapter of part 
the ſecond, ſhe will there find every thing on that head con- 
nelted together, without the trouble of hunting in an index 
for every article ſeparately. The ſame is done with reſpect to 
roaſting, boiling, frying,” &c. &c. as may be ſeen in the 
contents. PA 


As new improvements dre daily making in cookery, as well 
as in all other arts, we have been very aſſiduous to procure 
every information that could poſſibly contribute to complete our 
plan; and, if the preſent edition is wanting in a few of the 
old receipts, which were defignedly omitted, the loſs of them 
is amply repaid by the _ of near two hundred new -_ j 

4 "" art 


PRE A C E. 8 
Pari X. which treats SI rk ſalves, &c. ant which 
has aky ays been confidered as a valuable acquifition to the 
houſewife, has had particular attention it, A very emi- 
nent gentleman of the faculty has 8 it article 32 article, 


ed whatever appe in ibe leaſt degree 
n Gee To make it ſtill more uſeful, 
the Editor bas r this part into. alphabetical order, as 
nearly a; the nature of the if . would admit. Thus - 
remedies for agues, brui 1 c . evils, fevers, &c. 
follow each other 1 the various applicats- 
ons recommended for 2 cure my be found in an inſtant, 


and thus, ſeeing them all at one view, e, will be the | 
better enabled fo make a prudent cla. 7 3 


8 Met publications of this nature are confined to the puff 
ee the cken but this enters on @ more copious and 
"+. tncludes every article, which can add to the knowledge of the 
houſewife. From the kitchen we. flep into the dairy, from 
the dairy to the farm-yard to view, the poultry, and from the 
poultry to the brewhouſe. In the $ nb. we give the. 
method of waſhing gauzes, muſlinis, laces, and cambrics z to 
take ſpots out of clath or filk, and ho to clean plate; beſides - 
many other articles of uſe. In ort, we flatter our- 
ſelves that, after the kind reception of the farmer editious of 
this work, we ſhall now preſent 7 5 blic with a book, which. 
will have a juſt chai 1 the title of Tux CoMpLeTtE 
HovustwiFe, or, ACCOMPLISHEL GENFLEWOMAN'S | CoM- 
PANIONG 


— 


ABU of Fan for'tvery Seaſan of the Tear. | 


For 1 Ax Uu ARx. 
Firſt Courſe. 
Cern of brawn 
Biſque of fiſh 
Soup with 3 
ange pudding wi patties 
Chine and- turkey Ne: 
Lamb paſty 
— ed — with 4 
er 9 
Ry mb i in joints 
Grand ſallad with pickles. 
Second Courſe. 
Wild fowl of all forts 


Cine of falmon boiled with 


ſmelts , 


Fruit of all ſorts 


— 
a-* 


Jole of ſturgeon 
Collared pig 
Dried tongues with falt ſallads 
arinated fiſh. 
Another firſt 22 
Soup à-la- royal 
Carp blovon 
Tench ftewed, with pitch- 
cocked eels 
Rump of beef z-la-braiſe 
Turkeys à-la-daube 
Wild ducks comporte 


Grand patty 

Hen turkeys with eggs 
Marrow puddings 
Stewed carps and broiled eels | 


Spring 


\ Chine of mutton with 
| Diſh of Scotch And, 
. Diſh of al 


ndi. | 
Secon Courſe. 9 


Fat chiekens and tame y 


Aſparagus and lupines 
Tanſy and fritters ave 
Diſh of fruit of ſorts 


Diſh of fried ſoles | 
Diſh of tarts, cuftards, and ; 
cheeſecakes. 
Another firſt Courſe, 
Soup pf ae 15. 
Fiſh, the beſt 
Calf 's-head h 
Pullets a-la-royal 


Kettle drums 


Beef collops 
French patties 
Pupton of veal. 
Another — 22 


Ducklings 


Quails 


Roaſted lobſters 


Fricando of — wit yeal 2 lampreys 


olives. 


Another ſecond Courſe. 
Woodcocks 


Turkeys livers forced 
Pippins ſtewed. 


For FzxBRUARY. 
\ Firſt Courſe. | 
Saur la- reine 
Turbot boiled, with oyſters 

and ſhrimps 


CY * 


W 
Battalia pye 
Pole of ling 
Diſh of roaſted tongues "TY 


Blamange 


_ e loaves 


and truffles * 
Gy cuſtard. 


For Max ck. 
Firſt Courſe. 
18H of fiſh of all forts 
Soup de ſantẽ 


r 


udders 


ths 


| Fiſh of ſorts 
Tongue pye . 


A B1LL / 
Olives of veal à-· la- mode 
Diſh of mullets boiled 
Second Courſe. 
Broiled pike | 
Diſh of notts, ruffs, and 


quails 


Skerret pye ; 
Diſn of jellies of ſorts 


Diſh of, fruit of ſorts 

Diſh of cream d tarts. | 
Another firſt Courſe. 

Green puery ſoup 


Chine of. mutton, or fillet of 


beef ſtuffed, larded and Le 


For Ar RI. 
Firſt Courſe. 


WW Eſiphalia ham and chick 


ens 
Diſh of haſhed carps 
Biſque of pigeons 
Lumber pye 
Chine of veal 
Grand ſallad. ' 
Beef à-la- mode 
Almond florendines 
Fricaſey of chickens 
Diſh of cuſtards. 

Second Courſe. 
Green geeſe and ducklings 
Buttered crab, with ſmelts fry'd. 
Diſh of ſuck ing rabbets 

& 


FARE fr \ 


Rock of ſnow and ſyllabubs 
Diſh of ſouced mullets 


Buttered apple pye 
March-pane gl 


Another firſt Cpurſe. 


Soup la reine 


Salmon blovon 


* . Breaſt of veal rag 


Cutlets a-la-Maintenon 
Pupton of pigeons 


| Biſque of ſheep's ton 
Saddle of mutton 3 


Almond pudding. 
Another ſecond Courſe. 
Turkey poults 
R 


roaſted Green peaſe 
Pigeons comportẽ Biſque of muſhrooms 
Beef à· la · mode Tarts creamed 
Roaſted ham and peepers. Ragoo of green morels 
Another ſecond Courſe. Lobſters ſerene 
Green geeſe Fried ſmelts. 
Sweetbreads roaſted b " | 
Chickens a-la-creme For Mav. ] 
Cocks-combs and. tones com- Firſt Courſe. 
portes OLE of ſalmon, &c. 
Crocande of pippins Cray-fiſh ſoup 
Cuſtard pudding Diſh of ſweet puddings, of co- 
Fried oyſters ay | 
Buttered cray-fiſh, Chicken pye | 


Calf's.bead haſhed © 


Chine of mutton 

Grand fallad © 

Roafted fowls à · la · daube 

Roaſted tongues and udders 

Ragoo of veal, &c. 
Second Courſe. 

Diſh of young turkeys larded, 

and quails OY: 

Diſh of peaſe 

Biſque of ſhell-fiſh 

Roaſted lobſters 


Green geeſe 


* 


- Diſh of ueetmetis J 
Orangeado pye 4 
"Diſh of lemon and chocolate 


creams 


by 
1 
* 
* 
. ul 
. 


every SEASON 
Diſhof collared eel with cray- 


Another firſt Courſe, a 


Soup 3-la-ſante 


Calvert ſalmon. 
Haunch of veniſon 
Veniſon paſty 
Roaſted geeſe - 
Chine of veal, with fillets r ra- 


gooed 
Beef 2 A-la - braiſe. 
Another ſecond W 
Pheaſants 
Peaſe a-la-creme 
Peepers roaſted 
Stewed aſparagus 
Codlin tart 
Fruit of all forts 
Fried lamb- ſtones. 


For Jux x. 
Firſt Courſe. 
RED pike and ſmelts 
Weſtphalia ham and young 
fowls 
Marrow — 
Haunch of veniſon roaſted 
R of lamb- ſtones and 
weetbreads 
Fricaſey of young rabbets,; Kc. 3 


Umble pyes- | 
Diſh of — — 
Roaſted fowls 
Diſh of cuſtards. | 
Second Courſe. 
Diſh of young pheaſants 
Diſh of fried ſoles and eels 
Potatae pye 


Jole of ſturgeon 


iſh of tarts and cheeſecakes 
Diſh of fruit of ſorts 
Syllabubs. 
Lnge fitſt Courſe. 


F ih of ſorts 
Comporte of fowls 


Pupton of ſheep's $ trotters 


of the YEAR. 

Collared veniſon with ragoo 

Chickens boiled, with en 
ſauce 

Mackarel 10 75 by 

Leg of lamb forced, with the 
oin fricaſeyed in the . 
Another — . 

Roaſted lobſters 

Piſtachio puddin 

White fricaſey of rabbets 

Gooſberry tarts - 

Cray-fiſh 

Salmagundi 

Fiſh in on L 

F ried I okes. 


For JuLy. 
Firſt 
C ock ſalmon with buttered 
lobſters 
Diſh of Scotch collops - 
Chine of veal _ 
Veniſon 
Grand ſallad | 
Roaſted geeſe and ducklings 
Patty royal 
Roaſted pig larded 
Stewed carps 
Diſh of chickens boiled with 
bacon, &c. 
Second Courle. 
Diſh of partridges and quails 
Diſh of lobſters and prawns 
Diſh of ducks. and tame pi- 
geons - 
Diſh of jellies 
Diſh of fruit 2 
Diſh of marinated fiſh 
Diſh of tarts of ſorts. | 
Another firſt Caurſe. 
Rice ſoup with veal - 
A diſh of trouts | 
A brown fricaſey of fowls - 
A calf's-head boned, cleared, - 
and ſtewed, with a ragoo of © 
muſhrooms 
Mutton Maintenon ; 
Rabbets 


/ 


A Bitrt of Fart for 


- Rabbets with onions \ Turkeys roaſted and larded 
{Lumber o Sweetbreads and lamb- ſtones 
Ham pye. Fruit of ſorts 
Another ſecond Courſe. Morella cherry tarts 
A hare larded Strawberries and A 
Neck of veniſon | Artichokes. 
Ragoo of artichokes For SEPTEMBER. 
Cocks combs a-la-creme Firſt Courſe. 
Fruit of ſorts 82 pullets with oy- 
Currant tarts ſters, bacon, &c 
Apple puffs. " Biſque of fiſh 
i 5 Battalia pye 
For Au us r. Chine of mutton 
Firſt Courſe, Diſh of pickles 
9 ham and Roaſted geeſe 
Lumber pye _ 
Biſque — — * Olives of veal with ragoo 
| Habnch of veniſon roafted Diſh of boiled pigeons with 
Veniſon | bacon. 
Roaſted fowls a-la-daube Second Courſe. 
Umble pyes Diſh of ducks and teal 
White fricaſey of cbickens = Diſh of fried ſoles 
Roafted turkeys larded Buttered apple-pye 
Almond florendines ole of ſtur 
Beef à · la- mode. iſh of fruit 
Second Courſe. Marchpane. 
Diſh of pheaſants and par- Another firſt Courſe. 
tridges | —— ſoup 
Roaſted lobſters * Fin ſorts 
Broiled Geeſad · la · daube 
Dream Stewed hare 
© Rock of hw and ſyllabubs Biſque of Pigeons 
Diſh of — Breaſt of veal à · la · c me 
Sal | Biſque of rabbets 
— firſt Courſe, Leg of veal with ſotrel ſauce. 
Stewed veniſon in Another ſecond Courſe. 
Haddock and ſoles Pheaſant larded, with —_— 
Leg of mutton i-la-daube ſauce | 
Rabbet patty | Potted wheat-ears 
Chine of lamb- Scolloped lobſters 
Beans and ham Buttered crabs 


Neck of mutton boned, and Stewed muſhrooms _ 
| roaſted with a ragoo vf cu- Collared eels 
cumbers. 


Another ſecond Courſe. 
' Biſque of lamb white 
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Crocande of [weetmeats 
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every 8 AS of the 1708 


Fruit of ſorts. 


tt * 


For NovEMBER. 
Firſt Courſe. 
B OILED * with ſavoys, 
bacon, &c. 
Diſh of flewed carps and ſcol- 
loped oyſters 


. Chine of veal and ragoo 


Sallad and pickles 


For OcToBEeR, Veniſon f 7 
Firſt Coutſe. Roaſted 5 
W ham and Calf's- head haſhed 
fowls Diſh of gurnets 
Cod's-head: with ſhrimps and Grand 
oyſters R ben turkey with * 
Haunch of doe with udder 3-la- ſters. 
force 5 Second Courſe. 
Minced pyes Chine of ſalmon and ſmelts _ 
Chine and turkey Wild fowl of ſorgs » 
Biſque of pigeons Potatoe pye | 
Roaſted tongues and udders Sliced * with . 
Scotch collops | Dith of jellies 
Lumber 2 N Diſh of fruit | 
Second Courſe, . Quince pye, 
Wild fowl of ſorts | Another firſt —_ 
Chine of ſalmdn broiled Harrico of mutton 
Artichoke pye Fiſh of ſorts 
Broiled eels and ſmelts Haunch of veniſon 
Salmagundi Fillet of veal à · la- braiſe 
Diſh of fruit _ Chine of mutton, with ſtewed 
Diſh of tarts and cuſtards, celery 
Another firſt Courſe, A pupton, with Maintenon 
Soup of beef bollin  .. .cutlets. 
Crimped cod and . Another ſecond Courſe. 
Pullets with o Roaſted woodcocks 
Calf's-head à- — | - ' Roaſted lobſters 
Veniſon paſty | Buttered crabs 
Beef à- la- mode Larks with brown crumbs 
Ox-cheek, with ragoo of herbs Fried oyſters round two ſweet- 
Lemon torte. breads, larded and roaſted 
Another ſecond Cœuſo. 2A pear tart 
Teals and larks * © Crocande of ſweetmeats. 
Turkeys roafted 5 
Tanſy and dlack caps For DECEMBER. 
Ae re . . Firſt Courſe. 
colloped oyſters WW £:TPHALIA ham and 
Fried melts | fowls 
Docks combs comporte Soup with tea! 


Turbot, with . and oy- 
ſters 
Marrow pudding 
Chine of 1 and turkey 
Battalia pye 
tongue and udder, and 
are 


Pullets and oyſters, ſauſages, 


* 
Mincgd 


f 


Minced pyes Ns 

Cod heat with ſhrimps. . 
Second Courſe. 

Roaſted Pheaſants and par- 

tridges 

Biſque of ſhell- fiſh” 

Tanſy 

Diſh of roaſted dacks an teals 

Jole of ſturgeon” 

Pear tart creamed © 

Diſb of 5 DD 5 

Diſh'of fruit of ſorts. . 


Another firſt Coutſe. 18 


71 1 4 * L 


Vermicelly ſoup 
Fiſh of. ſorts. . 
Jugged hare | 


4 5171 of Fane, Se. 


Beef à-la- royal 
Scotch collos 
French patty, with teal, &c. 
Rice pudding. 
Another ſecond Courſe. 
1 with a duck in the mid- 
e 


Broiled chickens with th. 


rooms 


. Pickles of ſorts 
White fricaſey of tripe 
Pulled chickens 


Stewed oyſters 
Stewed calves · feet 


Cardoons. 


The different Kinds of Farb 40 dener 
rere, when in Seaſon. 
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January F Peak yet o laſtng; are,” 


| 8 OME graz „ the Kentiſh, ruſſet, golden, Freach, kirton 
and Dutch, pippins, John apples, winter queenings, the 
| mari Id and Haryey-apples, pom-water, golden- -dorſet, rennet- 
ing, ove's pearmain, and the winter pearmain; winter burge- 
mot, winter boncretien, winter maſk, winter Norwich, and 
at ſurrein pears. All r . e the lame as * 
N 


 Febroary Fruits o yet laſting. 


THE fame as in January, except the golden-pippin _s- 
pom-water ; alſo the . and the A ous 
Sagobent pear. , 


March Fruits yet laſting. 


THE golden ducket-dauſet, pippins, rennetings, love” $ 
Kina and John apples. The * nee, and double. 
a bd > .- ” 


"Kor Fruits yet laſting. 


vob *. now in the kitchen-garden and moth, autumn 
carrots, winter ſpinach,” ſprouts of N and cauliflowers, 
turnip-tops, aſparagus; young radiſhes, Dutch brown lettuce 
and creſſes, burnet, young onions, - ſcallions, leeks, and early 
kidney beans. On hot-beds, purſlain, cucumbers, and muſn- 
rooms. Some cherries, green apricots, and gooſberries for tarts. 

Pippins, deuxans, Weſtbury apple, ruſſeting, gilliflower, the 
latter boncretien, oak pears &c. 


May. The Product of the Kitchen and Fruit Garden. 


ASPARAGUS, cauliflowers, imperial Sileſia, royal and 
_ Cabbage lettuces, burnet, purſlain, cucumbers, naſturtium- flowers, 


r 
* ah 7 
* 


Frxvirs and Ga R DEN STurrs in Seaſon. 
peaſe and beans ſown in October, artichokes, ſcarlet ſtrawber- 
Ties, and kidney beans. Upon the hot- beds, May cherries, 

hs — _ n — goolberries. 

ippins, ans, or John apple, ruſſetin 
gilliiower les, the A Gs e 4 
The great karvile, winter-boncretien, black Worceſter pear, 
ſurrein, and double bloſſom · pear. Now is the proper time to 

diſtil herbs, which are in their greateſt perfection. 


— © 


68 In June. : 

ASPARAGUS, gatden beans and peaſe; kidney beans, 
cauliflowers, artichokes, Batterſea and Dutch cabbage, melons 
"on the firft ridges, young onions, carrots, and parſnips ſown in 
February, purſlain, borage, burnet, the flowers of naftuftium, 
the Dutch brown, the imperial, the royal, the Silefia and coſs 
lettuces, ſome blanched endive and cucumbers, and all ſorts of 

. n 
Green grooſberries, ſtrawberries, ſome raſpberries, currunts 
white and black, duke cherries, red harts, the Flemiſh and 
carnation-cherries, codlins, jannatings, and the maſculine apri- 


cot. And in the forcing frames all the forward kind of grapes. 


128 199 1454 In. July. | f . 3 6 ; 
RONCIVAL and winged peaſe, garden and kidney beans, 
cauliſſowers, cabbages, artichokes, and their ſmall ſuckers, all 
ſorts of kitchen aromatic herbs. Sallads, as cabbage-let- 
EE *  -uce; purflain, burnet, young onions, cucumbers, blanched en- 
| Aire, carrots, turnips, beets, paſturtium-flowers, muſk melons, 
wood-ftrawberries, currants, Leude; raſpberries, red and 
white jannatings, the Margaret apple, the primat - ruſſet, ſum · 

© mer-green chiſle} and gear] pears th carnation-morella, great 
bearer, Morocco, origat, and begarreaux · cherries. The nutmeg, 
Iſabella, Petſian, Newington, violet, muſcal, and rambouillet- 
Peaches. Nectarines, the primordial, myrobalan, red, blue, am- 
ber, damaſk-pear, apricot, and cinnamon · plumbs; all the king's 
and lady Elizabeth's plumbs, &c. ſome figs and grapes. Walnuts 

in high ſeaſon to pickle, and rock; ſamphire. The fruit yet laſting 

of the laſt year is, the deuxans and winter · ruſſeting. 201 
8 ̃ In Auguſt. ; 
-/DABBAGES and their ſprouts, cauliflowers, attichokes, 
-eabbape- lettuce, beets, carrots, potatoes, turnips, ſome beans, 
Peaſe, kidney beans, and all forts of kitchen-herbs, — 

* SA Ti 3 ' w þ +07 | * | 7 
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Fxvirts and GaR DEN STU fs in Seaſon; 
horſe-radiſh, cucumbers, creſſes, ſome tarragon, onions, gar - 
lic, rocamboles, melons, and cucumbers for pickling. | 
.  Gooſbderries, raſpberries, curtants, grapes, figs, mulberries 
and filberts, apples, the Windſor ſovereign, orange burgamot 
_ fliper, red Catharine, king Catharine, petioy-pruflian, ſummet 
poppening, ſugar and louding pears. Crown Bourdeaux, layur, 
diſput, favoy and wallacotta peachess the muroy, tawny, red 
Roman, little green cluſter, and yellow nectarines. 
Imperial blue dates, yellow late pear, black pear, white nut · 
meg late pear, great Antony or Turkey and Jane plumbs. 

Cluſter, mulcadin, and cornelian grip... 

In September. 


GARDEN and ſome kidney-beans, roncival peaſe, attl- 
chokes, radiſhes, cauliflowers, cabbage-lettuce, crefles, chervil, 
onions, tarragon, burnet, celery, endive, muſhrooms, carrots, 
turnips, ſkirrets, beets, ſcorzonera, horſe-radiſh, gatlic, eſcha- 
lots, rocambole, cabbage and their ſprouts, with ſavoys, which 
are better when moge fweetened with the fraſt. 

Peaches, gr Has, pears, plumbs, walnuts, filberts, al- 
monds, quinces, Mens; and cucumbers. 


* —. In October. 30 

SOME cauliflowerg, artichqkes, peaſe, beans, cucumbers; 
and melons; alſo July ſown kidney-beans, turnips, carrots, 
parſnips, potatoes, ſkirrets, ſchrzonera, beets, onions, garlic, 
eſchalots, rocambole, chardones,, crefles, chervile, muſtardz- 
raddiſh, rape, ſpinach, letguge Mall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, late peaches and plumbs, 
grapes and figs. Mulberries, filberts, and walnuts. The bul« 
Jace, pines, and arbuters z and great variety of apples and pears, 


In November. 


CAULIFLOWERS in the green-houſe, and ſome arti- 
chokes, carrots, parſnips, turneps, beets, ſkirrets, ſcorzonera, 
horſe-radiſh, ' potatoes, onions, garlic, eſchalots, rocambole, 
celery, parſley, ſorrel, thyme, ſavoury, ſweet-marjoram dry, 
and clary cabbages and their ſprouts, ſavoy-cabbage, ſpinach, 
late cucumbers. Hot herbs on the hot-bed, burnet, cabbage, 
lettuce, endive blanched ; ſeveral ſorts of apples and pears. 
Some bullaces, medlars, arbutas, walnuts, hazel nuts, and 

R | 


a | In 


18 


_ - Fruits and GARDEN STUFFS in Seaſon. 


MAN forts of cabbages and ſavoys, ſpinach, and ſome cau- 
lilo wers in the conſervatory, and artichokes in ſand. Roots we 
have as in the laſt month. Small herbs on the hot: beds for ſal- 
lads, alſo mint, tarragon, and cabbage-lettuce preferved under 
' e z chervit, celery, and endive blanched Sage, th 1 
avgury, beet - leaves, tops of young beets, parſley, ſorrel, ſpinach, 
leeks, and ſweet-marjoram, marigold - flowers, and mint dried. 

Aſparagus on the hot- bed, and cucumbers on the plants ſown 

in July and Auguſt, and plenty of pears and apples. 


* 
* 


CONTENTS 


PART 1. 
DIRECTIONS for MARKETING. 
- CuAf. I. Of BuTCnz R's Mz aT, &c. 


O chooſe Beef Page 1 To chooſe Brawn il. 
To chopſe Mutton _ To chooſe dried Hams and Bacon 
'Lamb ibid, { . Py 
To chooſe Veal wic. To chooſe Veniſon ibid. 4 
To chooſe Pork 3 on 


Cnay. 1. Of 7 


To know if a Capon be a true To chooſe the Pheaſant Cock and 
vne or not, or whether it be Hen ibid, 
young or old, new or ſtale 4 To chooſe Heath and Pheaſang | 
To chooſes Cock or Hen Turkey, Poults A ibid. ; 
Turkey Poults, &c. ibid. To chooſe the Heath _ wy t 
To chooſe a Cock, Hen, de. Hen 
ibid. To chooſe the Woodcock 2 
To know if Chickens are new or ,® Snipe 6 

ſtale ibid. To chooſe the Partridge Cock or 
To chooſe a Gooſe, Wild Goole, Hen ibid? +. 

and Bran-Gooſe 5 To chooſe Doves or Pigeons, 
To chooſe wild and tame Ducks Plovers, &c. ibid, 


| ibid. To chooſe Teal and TP 
4 To chooſe the Buſtard ibid. 


To chooſe the Shuffler, Godwitz, To chooſe 4 Hare — 
Marle Knots, Gulls, Dotters, To chooſe a Leveret ibid. 
and Wheat-Ears ibid. To chooſe a Rabbet es 
; ; ®. 
Crap. III. Of FISH. 
To chooſe the Turbot 7 To chooſe pickled Salmon id 
To chooſe Soale, ibid. To chooſe pickled and red Her- 
To chooſe Fife and Flounders rin —. 
N To chooſe Col and Codl — To Hove pea Seng — 
. | 0 chooſe 
To chooſe freſh Herriogs 1 To enn Lobfters 8 


ner 


4 + bs 4 


70 
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To roaſt =. 


CONTENTS. 


To chooſe Crab-fiſh, great and To Ws Prawns and Shrimpy 


ſmall 9 Ibid. 
chr. IV. Of BUTTER, Loge and Eats. 
To chooſe Butter and Eggs 9 To chooſe Cheeſe py 
5 . 
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COU OE ER T. 
Cnay. I. Gunn DiztzcTIONs for BoiLING, * 


To boil a Tongue: To boil Partridges ibid. 
To boit a Ham ibid, To boil Snipes or Woodcocks 1 

To boil a Neck of Mutton 12 To boil a Pike 4 
To boil a Haunch or Neck of To boil Mullet ibid. 

Veniſon. ibid. To boil Sturgeon ibid. 

To boil a Leg of Mutton like To boil a Turbot ibid. 
* Veniſon - | ibid. To dreſs a Turtle 17 
To boil a Lamb's-Head. 13 To dreſs a Turtle a hundred 
To boil a Calf's-Head ibid. Weight ibid. 
To boil pickled Pork ibid. To dreſs a Tartle the Weſt-Indian 
To boil fo wls and Cabbage ibid. Way xg 
To boil a Duck or a Rabbet with To dreſs a mock Turtle 21 

Onions 14 . Todreſsa * of * ibid. 
To boil Pheaſants ibid. 

Cay. II. To del GREENS, Roors, &c. 
To dreſs Spinach | 2 To drels Broccoli 24 
To dreſs Carrots | "I. Fo dreſs Aſparagus ibid. 
To dreſs Cabbages ibi 724 dreſs French Beans ibid. 
Jo dreſs Parſnips bid. reſs Artichokes ibid. 
| To dreſs Potgtoes ibid. To dreſs * 25 
To dreſs Turneps Ibid. * | 


Caray, III. Rol to be obſerved in NoASs TIN. 


To roaſt Mutton and Lamb 25 To roaſt Poris ibid. 
To roaſt a Breaſt of Mutton . 26 To roaſt Veniſnn ibid. 
To roaſt a Shoulder of Mutton To roaſt a Tongue, or Udder 29 
in Blood ibid. To roaſt Rabbets ibid. 
A Shoulder of Mutton in Rpigrim To roaſt a Gooſe ibid. 


We. To dreſs a, . Duck the "er 


To fluff a Shoulder or Leg of way 
F Matton with Oyfters 27 5 roaſted Fa ee 
TZoresf Manon ikeV 10 1 ET Fe 3 EY 
o roaſt Mutton eni on 15 ro L.”) ood) 
To roaſt Beef ibid enteel 
To roaſt a Rump of Beef * Ker . 
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CONT 


To roaſt a Hare APES | 
Another Method ibid. 
o roaſt Larks ; ibid, 
roaſt Pheaſants ibid. 
LY, roaſt Partridges - | 32 
o roaſt Wookeocks and Saipes 
To dreſs Ortolans N 
2 roaſt a Pig 
o roaſt a Pig with the [mage on 


To roaſt a Pig with the. ſkin — 
| ibid. 


* = ” j ry 


To barbicue a Pig 34 
To roaſt a pound of Butter ibid. 
To roaſt a Pike ibid. 


To roaſt a Pike in embers 35 
Fo roaſt a Cod's- Head ibid. 


To roaſt Lobſters ibid. 

To roaft a Fillet or Collar of # 
Sturgeon 1 

To roaſt an Eel 36 

To roaſt large Eels or Laqpreys 
with a pug! ding in te belly ibid. 


To malt Ru and Rees 37 


Cray. IV. GENERAL DIR EC TIONS for ment 


5 — ** | £4 

o broil a Pigeon 

gels to broil FL ibid. 
il Haddocks or Whitings 


ibid. 


A ſecond Way id, 
To brojl Haddocks, when they 

are in high ſeaſon "4 
To broil Cod-ſounds ibid. 


Cnae. V. DirtcTiONS for Fariys. . 


A very way to fry Beef Eels to 1 
| A. * 4 * Eels to pitchcock | itt. 
To fry cold Veal 5 To force Eels with white Sauce 
To fry Tripe . ibid. 
Cauliflowers fried wid. To fry Lampreys idid, 
To fry Potatoes ibid. To fry Carp = 
General Directions for frying Filh To fry Herrings - ibid, 
ibid. 


Caae. VI. Dip ions for BAKING. 


To bake a Rump of Beef 
To bake a Leg of Beef 43 
To bake a Pig ibid. 


>. 


Sauce for boiled Ducks or Rab 
. bets 3} 4 v9 44 
Another for the ſame' ibid. 
Sauce for a boiled Gooſe 45 
Sauce for roaſt Veniſon ibm. 
Gravy for a Fowl, when you have 
no meat or gravy ready ibid. 
Sauce for boiled Mutton ibid. 


Sauce for boiled Turkey or 
6 Gravy to keep for Uſe - 48 


Chickens | 4 
Sauce for Fiſh or Fleſh - ibid. 


42 To bake Herrings 


ibid. 
To bake a Carp ibid, 
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Savces of various Kinps, 
Different ſorts of Sauce for 4 


Pig ibid. 
Different Sauces for a Hare 47 
Sauce for Larks ibid, 


Sauce for a Woodcock ibid. 
A ſtanding Sauce for a Kitchen 
ibid. 
A rich and yet a. cheap Sauce 
ibid. 


To make a cheap Gravy ibid. 
. To 


_ f 9 


0 O N r 
To make the Muſhroom Powder 
To make Muſhroom Liquor 2 


Powder ibid. 
White Cucumber Sauce ibid. 
Brown Cucumber Sauce 80 


To fry Cucumbgrs for Mutton 


auce . : ibid, 
8avoury Balls did. 
Another Way ibid. 
A Caudle fof ſweet Pyes ibid. 
A Lear for ſavoury Pyes ibid. 
Fiſh Sauce, with Lobfter 51 
To make Shrimp Sauce ibid. 


E NT Ss. 

To butter Shrimps ibid. J 

To butter Crabs or Lobſters ibid. 7 

Sauce for Fiſh in Lent; or at _ of 
Time ibid. 

To make Oyſter Sauce © 52 

Oyfter Loaves | | 

To make Anchovy Sauce ibid. . 

To ſtuff a Fillet of Veal, or Calf s- 4 
Heart, with pickled Herrings 53 | 

Stuffing, of pickled Herrings, 3 

a roaſt Turkey ibid. 


Pickled Hetring Pudding for a' 
Hare * ibid. 


CHav. VIII. of Soups and BzoTrs. 


Roles to be obſerved in making 
Soups or Broths 53 


Aſparagus Soup, or green Peaſe ;$ 
To make Plumb 4 ibid. 


To make a Soup 54 A Soup or eng ibid. 
Another Receipt for Gravy Soup To make Peaſe Pottage 5 
| | ibid. Peaſe-Soup - ibi 
Another for Gravy Soup ibid. To make Sree Peaſe Soup 60 
White Soup ; $5 Another Way ibid. 
Another excellent White 74 To make ſtrong Broth to keep 
| ibid. for uſe ibid. 
To make White Soup a third _ Jo make Pocket Soop 61 
ibid. To make portable Soup ibid. 
A Faſting day Soup ibid.. Strong Broth 62 
Jo make a Soup 56 Oylier Squp | ibid. 
o make Soup a la Reine ibid. A Cray - A Soup 63 
To make white Onion Soup 57 Another Cray-fiſh Soup ibid. 


To make brown Onion Soup 


? 


To make Cray-fiſh or Lobſter 
IP <& 4 #7 4 6. 


ibid. 0 4 
Jo make Partridge Soup ibid. Receipt for making pickled Her- 
Fo make Aſparagus Soup ibid. 8 ring Soup * * p ipid. 

CAP. IX. Of Mave DISs RIS. 4 

A fine Side. Diſh 65 Veal Olives + ibid. F 
* Another ' 66 Beef Collops 69 
To foice a Leg of Veal, Mutton, An Amulet of Eggs the . 
or Lamb e Way vac; Man 
To make a ſavoury Diſh of Veal Artificial Potatoes for Lent: A 
„ EOF» 17 Side-diſh | | ibid; 
Bombarded Veal _ 67 Scotch Collops 70 
Veal Rolls ibid. Three other Methods ibid. 
To meke Veal Cutlets ibid. To dre(s a Fillet of Veal with 
Mutton Cotiets : 68 Collops. | } "22006 
A pretty Side diſh of Beef ibid. A Calf>-Head Surpriſe ibid. 
Beef Olires © © ibid. To make Forcemeat ibid. 
'E . : j 5 ; No Hoge 


1e 0 N 


Hogs Ears forced 72 
To force Cocks. Combs ibid. 
How to force a Fowl ibid. 
To make a Pulparoon of Pigevns /- 


To make a Biſk of Pigeons i 
To do Pigeons in Jelly ibid. 
To make a Pole 74 


. To make Salamongundy 


** 


To make Pockets ibid. 
To make artificial Veniſon _—_ 
28 keep Smelts in ſelly 

ickens forced with 


ens 


Another Way ibid. 
To * Diſh of Eggs 2 


Cnar. X. Of Fac. * 


A Fricaſey.of Lamb 7 A Fricaſey of Ox- palates ibid.- 
To — e Fricaſey 151 Another * ibid. 
A Fricaſey. of Veal ibid, To make a Fricaſey of Eggs 82 
A Fricaſey. of pulled Chickens 78 Another ibid. 
A Fricaſey of Chickens ibid. To ſricaſey Artichoke · bottoms for 
A brown F ticaſey of Chickens or a Side · diſn ibid. 

bbets ibid. To make Skuets ibid. 
A white Fricaſeꝝ of the ſame ibid. To fricaſey Soals white ibid. 
A Fricaſey of Rabbets ibid. To fricaſey Soals brown 23 
To fricaſey Rabbets brown A Fricaſey of great Plaice or 
To fricaſey Rabbets white ibid? Hlounders - ibid. 
To make a white Fricaſey ibid. To fricaſey Cod-ſounds ibid. 
Another Method ibid. To fricafey Scate, or Thornback, 
To fricaſey a 8 white 84 
To — Neats-Tomgues i i To fricaſey it brown — 57 ' 
A Fricaſey of Tripe ibid. Ty fricaſey Fiſh i in general ibid 
A * of doable Tripe $1 

Cnar, XI. Of Racoos. 


To make a Ragoo of Lamb 8g 
To ragoo a Neck of Veal ibid. 


To ragoo a Breaſt of Veal 0 — Tnafte 
Another To ragoo Celery 
To ragoo a piece of Beef Ts ragop French Beans 
A Ragoo for made Diſhes 87 To Muſhrooms 
A Ragoo of Sweet-breads To Cauliflowers as 
Another To make a Ragoo of Qnions 
CS - 8 ibid. 
make a Ragoo of Pig's Ears To rageo 
. N 88 Another | Ll 

| Cray. XII. Of Has AMA 8. 
To make a Mutton-Haſth 92 To hath a Calf s-Head White 94 
To haſh roafted Mutton ibid. To haſh Veniſon bg 
To haſh Mutton - ibid. To haſh a Turke ibid. 
2 haſh a -_ Pumice ibid. — nn 7 p 158 
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ibi 
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193 
Beef A- la- mode 194 
Another Method ibid. 
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ibid. 
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Meat ibid. 
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202 
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To cut up a Buſtard ibid. To lift a 1. ibid. 
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Another Method ibid. To pot Muſhrooms ibid. 
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© To collar a Calf 's. Head ibid. 
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Another Method ibid. 
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72825 Sal, 232 
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To pickle Aſparagus - ibid. 


E Ne . 


To pickle Broom Beds 236 
To pickle Purſlane Stalks ibid. 
Another Method ji did. 
To pickle Lemons 277 
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To pickle Samphire ibid, ”" . 243 
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To make Conſerve of red Roſes, 
or any other Flowers 237 
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To make white Quince Marma- 


ibid. 
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To make Morella Chetry wit 


Idid. 
Te make 3 Wine ibid. 


— 8 Raſpberry Wine hor? 

Another Sort of Raſpbeity \ Wi 5 

To make Lende WI 

To make Elder Wine 

To make Clary Wide 

To make Quince Wine 

Another Method id 

To make Barley Wing bid. 
o make Plumb Wine 289 

Ts make Orange Wide ibid: 

To make Cairave Ws ibid; 
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To make the fine Clary Nis 


1 make Wine of Engliſh Fi $ 
ſnake Was a of Rel, (hi 


15 ke 
1 25 4 


hg make Wine of 1 and 

ears - 

To make Wines of Blackberries, 
Strawberries, or Dew 1 7 


Th make Sage Wine ibid. 
Fe ge Wine another Way 4 
vother Method Idi 
make Sugar Wine ibid. 
Elk — el Wing 292 
prus Wide imitated ibid. 


Me 


antain Witze N _ 
mon Wine, y paſs 
Tome Citron Water bid. 


To wake Tutne Wine 29 
THY make Dr. R 's _ ch 


Fo kt 1 elde Wine 14 


? fo make En ngliſh Champaign, or 


: the fine Currant Wine ibid. 
To make 3 Wine, or bir, 


* liſh Sack 
gelte 


To fine Wine the Liſbon iy 


To make Palermo Wine ibid. 
To make Birch Wine ibid. 
To wake Mead 29 

To make ſtrong Mead ib 
To make ſmal} white Mead ibid. 


How to make Cyder 296 
For figing Cyder - _ ibid. 
To make Turkiſh Sherbet ibid. 
To make Cock Ale ibid. 
To make Ebalum 297 
To make rac ibid. 


To make Debt did. 
To make Elder Ale 298 
To make Elder- flower — 


.. To recover the loſt Colour of 


ite Wine, or Rkeniſh 3 
ibi 
To prevent the Dees of lowerin 
e vo 7 "bid? 
acki ine 
To make 1 * ſcent well, "64 
give them a curious "bis 


To mend Wines that bo 


mend White, or 
We " . 


CHAN, II. Al Sorts of I Winnt 


To diftil Caudle Water 


King Charles II's Surfeit Water 
To diftil Milk Water . ibid. 


Jo make Hephnatick Water for 


4 N the Gravel 


To diſtil Pepper-Mint Water 181d. 
To diſtil Elder. Flower Water ibid. 


To diſtil Roſe Water ibid. 


To- diſtil Penny. Royal —_ 
To diftil Lavender Water 30 


To diſtil 
The great Palſey Water ibid. 


To make Aqua Mirabilis 303 
To make Orange-Flower ay | 


A Cordial Water that may be 
made in Wiater ibid. 
A Tincture of Ambergreaſe ibid. 
——— or Lemon Water 
| 304 


irits of Wine idid. 


Fever Water _ ibid. 
Black Cherry Water for * 
ibid. 


To make Gripe Water 1805 
Lily of che Valley Water ibi 

To make Vertigo Water ibid. 
Dr Burgeſs's Antidote againſt the 


Plague ibid. 
To. make Lime Water 306 
Cock Water for a o 

1 
Another Water againſt a Con- 
ſumption } - + 2 
Another ibid, 
Rue Water, good for Fits of the 

Mother i, 

* Driok ibid, 
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with very great Succels 308 
Three other Methods ibid» 
Four other Methods 30 
For a Tertain Ague, a never-fail- 
ing Remedy ibid, 
Far an Aſthma ibid. 


For an old Ache or Strain 


Another Cure ibi 


An infallible Cure ſor the _ 
| ibid. 
nother for the Bite of a mad 
Dog, which has cured 2 


a mad Do 


the Perſon was diſordered, a 
the ſalt Water failed 11 


Dr. Mead's Receipt for the Bite 


of a Mad Dog ibid. 


Cæſar's Cure for the Bite „ 
ibid. 
An approved Remedy againſt 


Rattle. Snake 


ſpitting of Blood ibid. 
A Receipt that cured a Gentleman, 


who had along Time ſpitBlood ough 


in 2 great Quantity, and 
waſted with a Conſumption 312 
= A ſpecific Cure for ſtopping my 
9 ibid. 
For a violent Bleeding at the New 
42 | ibid. 
To ſtop Bleeding at the Noſe, or 
elſewhere 31 


X To ſtop Bleeding inwardly ibid. 


To ſtop Bleeding in the Stomach 


ibi 
To ſtop Bleeding ibid. 
For ſpitting Blood ibid. 
To ſtop Bleeding at Mouth, Noſe, 
ef ae ibid, 
Another to ſtop Bleeding ibid. 
Lucatellus's Balſam 3214 


To make Lucatellus's Balſam to 
ibid. 


take inwardl7 


An excellent Remedy for Agues, 
which has been often tried 


310 
For the Bite of a mad Dog ibid 
| id. 


To take off Blackneſs by a Fall 


bid. 
To break a Bile ibid. 
A bitter Draught ibid. 


Another nns 315 
To eure Blindnefs, when the Cauſe 


proceeds from withia the Eye 
Ns 5 ibid, 
To raiſe a Bliſter ibid. 
Excellent for a Burn or Scald ibid, 
For a Burn 9 217 ibid. 
Another Remedy 316 
For a Cold, Dr. Radeliffe's Re- 
ceipt _ ir. + bb 
A Method to eure a Cold ibid; 
For a Cold X 


For a Hoarſeneſrwith a Cold-ibi . 
An excellent Recipe to cure a 

Cold | ibid. 
An Ointment for a Cold on the 


Stomach ibid. 
A Syrup for a Cough, or Aſthma 


; ibid. 

To make Syrup of Balſam for a 
18 

Syrup for a Cough ibid. 
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For a Cough - ibid. 
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- 319 

For an inveterate Cough ibid. . 

For aCough ſettled on * 
| ibid. 


The Tar-pills for a Cough ibid. 


For a Chin-cough ibid, 
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Cough f ibid. 


Excellent Lozenges for a Cough 


320 


An Electuary for a Cough ibid. 


Another Remedy for a Cough 
| ibid. 
b 3 An 
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ing Coughs © 
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An infallible Cure for the pon: 
ing Conſumption 
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Another Method ibid. 
For Coltiveneſs' 4 ibid. 
Forea Canker the Mouth ibid. 
approved emigdy for a Can- 
cer in the Breaſt ibid. 


322 


To keep a Cancer in the Breaſt 


from increaſing ibid. 
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An excellent Medicine for 
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' ibid. 
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Dropſy 
Three other Medicines 
For the Dropſy and Scurvy ibid. 
An experienced. Eye Water to 
" ſtrengthen the Sight, and pre. 
vent Cataracts 3328 
Te draw a Rheum from the 4 
idi 
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For a Pin or Web in the Eye ibid. 
A Water ſor ſore or weak 0 yes 
ibi 
For Dimneſs of Sight and ſore 
» , Ee ibid. 
A Powder that has reflored Sight 
when almoſt Joſt 329 
An EleQuary for - Pain in the 
. Stomach ibid. 
An Electuary for a cold or windy 
© Stomach ibid. 
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. 4 —4 or the Gravel 


ibid. 
For the Gout in the Stomach, Dr. 
Lower's conſtant Remedy ibid, 
For the Gout : ibid, 
Another for the ſame 3 
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For the Hemorrhoids ne; 
ibi 


For the Piles, a preſent Rem 
, This 


For the Piles ibid. 
For an inveterate Head - ach ibid. 
For the Hiccup ibid. 
For the ]aundice 336 
Three other Remedies ibid, 
For the Yellow Jaundice ibid. 
To. cure the Yellow or Black 
Jaundice ibid, 
To cure the Itch without Sulpbur 
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For an inveterate Looſeneſs ibid. 
Two other Remedies ibid. 


For Stuffing in the Lungs 338 


To make Brimſtone Lozenges for 


a ſhort Breath ibid. 
To make Lozenges for the Heart- - 


burn ibid. 
To make Caſhew Lozenges ibid. 


For a ſore Mouth in Children ibid. 


'To increaſe Milk in Nurſes 339 
To take away Morphew ibid. 
The Bruiſe Ointment ibid. 
An Ointment for 'a ſcald Head 


ibid, 

An Qintment to cauſe Hair to 
grow ibid. 
An extraordinary Ointment for 

Burns or Scalds . ibid, 
An Ointment for a Burn or Scald 
3 340 
a Ointment for a Blaſt ibid, 


* ſor Aches and 


f Brui idi 0 
For Obſtrutions ibid. 

A Plaiſter for a Weakneſs in the 
Back I 


34 
A Drink for the ſame ibid. 
The Stomach Plaiſter ibid. 


The Leaden Plaiſter ibid. 
A Plaiſter for the Sciatica ibid, 
A Plaiſter for the Feet in a 


A Plaiſter for an A 17 

An excellent Plaiſter for any Pain 

occaboned by a Cold or Bruiſe 

- ibid, 

A Poultice for a ſore Breaſt, before 

it is broken ibid. 

A Poultice for a ſore Breaſt, Leg, 
or Arm ibid. 
A Poultice to ripen Tumours ibid. 

A Poultice for a hard Swelling 343 
To make Gaſcoign's Powder ibid. 


To make Pomatum ibid, 
For the Piles ibid. 
Another ibid, 


Pills to purge the Head ibid. 
A fine Pur 


4 
A * paying Diet dripki inthe Spring n 
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For a Purge ibid. 
1 ood Purge ibid. 
urge for Hoarſeneſs, or any 
* 1. on the Lungs ibid. 
A Purging Diet-drink ibid. 
An excellent Medicine for a Pain 
in the Stomach 34 
For a Pain in the Stomach by 
To prevent After-Pains ibid. 


For a Pleuriſy | „ ibid. 
For a Pleuriſy, if the Perſon can- 
not be blooded ibid. 


A Remedy for Pimples . ibid. 
Another to take away Pimples 


6 
For Weakneſs in the Hands Aer 
a Palſey ibid. 


Receipt againſt the Plague ibid. 
A Remedy for rheumatic ne 
ibi 
For a Rheumatiſm 154. 
Anotber Remedy for the ſame 347 
To cure the Dropſy, Rheumatiſm, 
Scurvy, and Cough on the N 
Lungs ibid. * 
For the Rheumatiſm ibid. 
To make the right Angel-Salve 


48 
To make Lip-Salve 1514. 
A green Salve ibid, 
For a ſore Breaſt, when it is broken 


Black Sal ”_ 
e ac aive 9 


Salve for a Burn or Scald i ide » 

72 Salve for a Blaſt, Burn, or Scald 3 
ibid. 

A Salve for a Cere - cloth for 5 

Bruiſes or Aches ibid. og 
A Salve for a Sprain 50 Y 
A Salve for the King's Evil i Fed | 
To make the Eye-Salve ibid. 
Sir Hans Sloane's Ointment = 

the Eyes ; 
To make Spirit of Saffron 1810. 
To cure the Spleen or Vapours 


ibid, 
To make a Quilt for the Stomach 

ibid. 
To diſperſe Tumours 352 
To cure a Place that is ſcaldcd 

ibid, 
For a Scald Head bid, 
For the Falling bicknels ibid. 
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To take bo th Redneſs and 
Scurf after the ;mall. Pox ibi 
To take out the Spots of the 
Small-Pox 

For the Strangu 

For the Scurvy 
or the Scurvy or Dropſy. 151. 
9 for the Scurvy in the 
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n excellent Medici for Short- 
1225 of Breath 1 Wir 
nother 3 
make Syrup of Garlic ibis. 
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To make Syrup of Saffron big 
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the Kidneys, Ureters, ar Fad. 
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3 
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Scrag esl ibid, 
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very, weak Perſons 367 
Fo make Chicken Broth ibid. 
To boil 3 Chicken ibid. 
To make Mutton Broth ibid, T 
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To kill a Tetter 


me Another Remedy 


W Powder for ths 
Ta make the Teeth white ibid. 
An admirable Tincture for green 

Wounds _ ibis. 
For the Trembling at the Heart 


1 0 

Throat that the Þ ajen 
INS ſwallow. 

For a ſore Throat Tory 

Fora Thruſh in Childrens e 


ibi 
r. 
omit 
Ancche Vomit 
o ſtop Vomiting 
Two other Remedies 
To ay Uring preſently "Np 
ibid, 
To = u e. Uruls ibid, 
A calcined Water to dry up Ul- 
cers, and old Sores. 301 
For a W, in the Back or 
deins ibid, 
A rare Mouth Water ibid. 
For the Worms - ibid, 
A Plaiſter for Worms in Children 


ibid. 

— b for the Worms 
o know if a Child has W. 
ibid. 


For a 2 or Snelling, 
0 


aildren 

ibid. 

An n elenden for the 
orms ibid. 


The Negro Ca Czſar's Cure far Poi 


366 
For "Drink, during the Cure ibid. 


a, &c. for the S1cK. 


To make Beef or n Broth 
ſor very weak Peop! e, who take 
but little Nguriſhment ibid. 

To make Beef Drink, which i 
ordered for weak People 168 

A reſtoratiye Jel for any 3 in- 
clining to a onſumption me 

To make the PeQoral Drink ibi 
0 make artifical Aſſes Milk ibid. 
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ibid, A Water to waſh the Face 391 
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ibid. ibid. 
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To waſh black Silks ibid, ibid. 
* . ; 4 : 


To 


4 


** ; 
= * 7 
8 


) , 4 " 
by * FR. = 1 4 CE. \ 
. ao 1 * ——_ 1 1 _ 1 mas - 13 s, 1 War” F 


| 4 ö 8 _— nad * * 3 T — 
eren 

*o ere Bugs - 394 To make afiy Linen on the firſt, 

B To Kill Rats ißid. Appearance look like he be 

b | To prevent Weeſels, and other. _ ö 2 

| Vermin hom deftroying Poaltry & good Way te cenien broken 

182 oy _. , Thid;, Glaſs or China Ware ibid. 

What Things ate to be kept in 'To raiſe à Sallad in two Hours at 

- the Houſe by ſmall Families for the Fire e 

Kinchen Uſe 2575 A Marketing Table by the Pound 

To ture a muſty Pipe, m_ . 397 

or any other Veſſel o wins A Marketing Table by 59 

Ren re | -- -.. 

To make Pomatum ibid. A Table to caſt ur Expences, of 

To make excellent Tinder ibid. © Wages : 399 


To boil up Plate to look like _ Another 40 
6 r io 


* ; 
* 
\ 
* » [ 
d.> - wh 
_—_ 
7 * 
8 * 
* 
5 * 
* . 
"Pp 
1 
g /% 
oy * 
* . 
7 
| 5 
9 - 4 3 
pe e 4 * 0 - P NI 
N * 4 S ® © #* x <> 3 £045 Cd, ” * 
89 3 4 * E 
* , ; F * 
" I , , * * 
r » & : 
* ; ' * 
* * 1 2 * 2 * wwe 4s : 
wel 9285 4 1 & 4 S 2 4 
& 
' — ry 
. 
14 7 * : 
oy wt „ 1 
- 
— 
+F* a — 
. f 1 3 
T 14 
. * "7Y 
[1 oy - | * — 
- 
* 
: 
* 
* —— — 
* 
* Jo 
= . 
Fe + 4 np - * 
Py _ < 4 * ah” e * 2 — P 1 
Tre ; > = _ Fo Fl 


* 


- 
* 


Mrz 


_— - ** "4. a 


. "WY ras 


PI" 


»” — 
— 


—— Oe. 


Complete Houſewife. 


1 . 4 * "LIST A” 1 2 2 1 2 * am - | 20 £28 AS. A 4 * * PW 1 


PN 
' DIRECTIONS for MARKETING, 


Or BUTCHER's MEAT, &. - 
To chooſe Beef. 8 ſ 7 1 


/ F 


F it be true ox beef, it will have an open gals is 
and the fat, if young, of g-crumbling, or oi] 
ſmoothneſs, except it be 4. briſket and neck 
87 6 pieces, with ſuch othets as arò very fibrous. The 
Erb” colour of the Jean ſhould le of a pleaſant car- 
8 nation red, the fat rather inclining to white than 
yellow, (which ſeldom proves good) and the ſuet of a curious 
white colour. | | 

Cow-beef is of a cloſer grain, the fat whiter, the bones 
leſs, and the lean of a paler colour. If it be young and tender, 
the dent you make with your finger by pr it, will, in & 
little time, riſe again. 

Bult-beef is of a more duſty red, a cloſer grain, and firmer 
than either of the former; harder to be indented with yout 
- finger, and tiſing again ſooner. The fat is very gtoſs and fi- 
brous, and of a ſtrong rank ſcent. If it be old it will be fo 
vety tough, that if you pitch it you will ſcarce make aby im- 
0 1 ">>" | | preſſioſt 
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2 The ComeLeTE® HouSsZEWIT I. 
preſſion in it. If it be freſh, it will be 07 a lively freſh colour ; 
but if ſtale, of a dark duſky colour, and very clammy. If it 
be-bruiſed, the part affected will look of a more duſky or black- 
ich colour than the _ 8 os 


To chooſe Mutton and Lamb. 
TAE E ſome of the fleſh between your fingers andpinch it; 


if itTeels tender, and ſoon returns to its former place, it is 
young; but if it wrinkles, and remains ſo, it is old. The fat 
will alſo, eaſily ſeparate from the lean, if it be young; but if 
old it will adhere more firmly, and be very clammy and fibrous. 
If it be ram mutton, the fat will be ſpongy, the grain cloſe, 
the lean rough, and of a deep red, and when dented by your 
finger will not riſe again. If the ſheep had the rot, the fleſh 
will be paliſh, the fat a faint white, inclining to yellow ; the 
meat will be looſe at the bone, and, if you ſqueeze it hard, 
ſome drops of water, reſembling a dew or ſweat, will appear 
on the ſurface. [If it be a fore-quarter, obſerve the. vein in 
the neck, for if it look ruddy, or of an azure colour, it is 
freſh ; but if yellowiſh, it is near tainting, and if green, it is 
already ſo. As for the hind-quarter, ſmell under the kidney, 
and feel whether the knuckle be ſtiff or limber ; for if you find 

a faint or ill ſcent in the former, or an unuſual limberneſs in the 
latter, it is ſtale.] The ſentences included in crotchets, will 
likewiſe be the marks for chooſing lamb ; and for chooſing a 


- 


lamb's head, mind the eyes, if they be funk or wrinkled, it is 


ſtale; if plump and lively, it is new and ſweet. 


| To chooſe Veal. 


0 OBSERVE the vein in the ſhoulder; for if it be of a bright 
red, or looks blue, it is newly killed.;z but if greeniſh, yellow- 
iſn, or blackiſh, or be more clammy, ſoft, and limber than 

- uſual, it is ſtale. Alſo, if it has any green ſpots about it, it is 

either tainting or already tainted. If it be wrapped in wet 
cloths, ir is apt to be muſty ; therefore always obſerve to ſmell 

{to it. The loin taints firſt under the kidney, and the fleſh, 
when ſtale, will be ſoft and ſlimy. The neck and breaſt are firſt 


we. - 4. _ rainted at the upper end, and when fo, will have a duſky, yel- 
| - lowiſh, or greeniſh appearance, and the ſweet-bread on the 
1 Z breait will be clammy. The leg, if newiy killed, will be ſtiff 
| [fs in the joint; but if ſtale, limber, and the fleſh clammy, inter- 
—_ mixed with green or yellawiſh- ſpecks. The fleſh of a bull- 
* | * calf is ſu mer grained and redder than that of a cow-calf, and 


the fat more curdled. In chooſing the head, obſerve the ſame 
directions as above given. for that of the lamb. 
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| To chooſe Pork: | 
PINCH the lean between your fingers; if it breaks, and 


feels ſoft and oily, or if you can eaſil) nip the ſkin with your 
nails, or if the fat be ſoft and oily, it is young 3 but if che lean 


a. 


be rough, the fat very ſpongy, and the ſkin ſtubborn, it is 


old. If it be a boat, or a hog gelded at full growth, the flefh 
will feel harder and rougher than uſual, the ſkin thicker, the 
fat hard and fibrous, the lean of a duſky red, and*of a rank 
ſcent. To know if it be freſh or ſtale, try the legs and hands 
at the bone, which comes out in the middle of the fleſhy part, 
by putting in your finger; for as it firſt taints in thoſe places, 
you may eaſily diſcover it by ſmelling to your finger; alio the 
ſkin will be clammy and ſweaty when ſtale, but ſmooth and 
cool when freſh, | 


To chooſe Brawrni. 


THE beſt method of knowing whether brawn be young or 
old, is by the extraordinary or moderate thickneſs of the rind, 


and the hardneſs and ſoftneſs of it; for the thick and hard is 
old, but the moderate and ſoft is young. If the rind and fat be 


remarkably tender, it is not boar brawn, but barrow or ſow. 


To chooſe dried Hams and Bacon. 


_ TAEE a ſharp-pointed knife, run it into the middle of the 
ham on the inſide under the bone, draw it out quickly and ſmell 
ro it; if its flavour be fine and reliſhing, and the knife — 
daubed, the ham is ſweet and good; but if, on the contrar 

the knife be greatly daubkd, has a rank ſmell, and a hogod 
iſſues from the vent, it is tainted. Or you may cut off a piece 


at one end to look on the meat, if it appear white and be 


well ſcented, it is good; but if yellowiſh, or of a ruſty colour, 


not well ſcented, it is either tainted or ruſty, or at leaſt will 


ſoon be ſo. A gammon of bacon may be tried in the ſame man- 


ner, and be ſure to obſerve that the fleſh fticks cloſe to the bones, 


ant the fat and lean to each other; for if it does not, the hog 
was not found, Take care alſo that the extreme part of 


the fat near the rind be white, for if that be of a darkiſh or 
dirty colour, and the lean pale and ſoft, with ſome ſtreaks of 
yellow, it is ruſty, or will ſoon be ſo. | 


To chooſe Veniſon. 


| * RY the haunches, ſhoulders, and fleſhy parts of the fides 
with your knife, in the ſame manner as before directed for 
am, ang in proportion to the ſweet or rank ſmell it is oy of 
, WA Keie. 
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ſtale. With relation to the other parts, obſerve the colour 
the meat; for if it be ſtale or tainted, it will be of a lack 
colour intermixed with yellowiſh or greeniſh ſpecks. . If it be 
old, the fleſh will be tough and hard, the fat contracted, the 

hoofs Jarge and broad, and the heel horny and much worn, + 


— 8 — — 
* nen Py 1 tt 


3 CHAP. II. 
Or POULTRY. 


To know if a Capon be a true one or not, or whether it 
be young or old, new or ſtale. 


F a capon be young, his ſpurs will be ſhort and blunt, and his 
legs ſmooth : if a true capon, it will have a fat vein on the 
fide of the breaſt, a thick belly and rump, and its comb will be 
ſhort and pale. If it be new, it will have a cloſe hard vent; 
but if ſtale, an open looſe vent. 


To chooſe a Cock or Hen Turkey, Turkey Poults, &c. 


IF the ſpurs of a turkey cock are ſhort, and his legs black 
and ſmooth, he is young ; but if his ſpurs: be long, and his 
legs pale and rough, he is old. If long killed, his eyes will be 
ſunk into his head, and his feet feel very dry; but if freſh, his 
feet will be limber, and his eyes lively. For the hen, obſerve 
the ſame ſigns. If ſhe be with egg, ſhe will have an open 
en ; but if not, a cloſe hard vent. The ſame ſigns will ſerve 
to diſcover the newneſs or ſtaleneſs of turkey poults; and, with 


Hreſpect to their age, you cannot be. deceived. 


To chooſe a Cock, Hen, &c. 


IF a cock be young, his ſpurs will be ſhort and dubbed; (but 
be ſure to obſerve that they are not pared or ſcraped to deceive 
you) but if ſharp and ſtanding out, he is old. If his vent be 
hard and cloſe, it is a ſign of his being newly killed; but if he 
be ſtale, his vent will be open. The ſame ſigns will ditcover 
whether a hen be new or ſtale; and if old, her legs and comb 
will be rough ; but if young, ſmooth, . 


To know if Chickens are new or ſtate. 


IF they are pulled dry, they will be ſtiff when new; but 
when ſtale, they will be limber, and their vents green. If they 
are ſcalded, or pulled wet, rub the breaſt with your thumb or 
finger, and if they are rough and fiiff they are new; but if 
ſmooth and ſlippery, ſtale. 6 1 

a L 
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To chooſe a Gooſe, Wild-Gooſe, and Bran-Gooſe. 


IF the bill and foot be red, and the body full of hairs, ſhe is 
old ; but if the bill be yellowiſh, and the body has but few 
hairs, ſhe is young. If new, her feet will be limber, but if 
ſtale, dry, Underſtand the ſame of a wild-gooſe, and bran- 
gooſe, , 


To chooſe wild and tame Ducks. 


THESE fowls are hard and thick on the belly, when fat, 
but thin and lean, when poor; limber-footed when new; but 
dry-footed when ftale. A wild duck may be diſtinguiſhed from 
a tame one, by its foot being ſmaller and reddiſh. 


To chooſe the Buſtard. 


OBSERVE the fame rules in chooſing this curious fowl, 
as thoſe already given for the turkey, 


To chooſe the Shuffler, Godwitz, Marle Knots, Gulls, 
Dotters, and Wheat-Ears. 


THESE birds, when new, are limber-footed z when ſtale, 
dry-footed : when fat, they have a fat rump; when lean, a 
cloſe and hard one; when young, their legs are ſmooth 3 when 


old, rough. 


To chooſe the Pheaſant Cock and Hen. 


THE ſpurs of the pheaſant cock, when young, are ſhort 
and dubbed; but long and ſharp when old ; when new, he ha 
a firm vent, when ſtale an open and flabby one. The pheaſant 
hen, when young, has ſmooth legs, and her fleſh is of a fine 
and curious grain; but when old her legs are rough, and her 
fleſh hairy when pulled. If ſhe be with egg, her vent will be 
open, if not cloſe, The ſame ſigns, as to newneſs or ſtaleneſs, 


are to be obſerved as were before given for the cock. 


To chooſe Heath and Pheaſant Poults. 


THE feet of theſe, when new, are limber, and their vents 
white and ſtiff; but when ſtale, are dry-footed, their vents 
green, and if you touch it hard, will peel 


To chooſe the Heath Cock and Hen. 


THE newneſs or ſtaleneſs of theſe are known by the ſame 


ſigns as the foregoing ; but when young their legs and bills are 
{mooth ; when old both are rough 


8 B 3 To 
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To chooſe the Woodcock and Snipe. 


. THESE fowls are limber-footed when new but ſtale, dry- 
footed: if fat, thick and hard; but if their notes ate ſnotty, 
and their throats mooriſh and muddy, they are bad. A ſnipe, 
particularly, if fat, has a fat vent in the Ide under the wing, 
and in the vent feels thick. | 


To chooſe the Partridge Cock or Hen. 


THESE fowls, when young, have black bills, and yellowiſh 
legs; when old, white bills and blueiſh legs ; when new; a 
fait vent; when ſtale, a green and open one, which will peel 
with a touch: if they had fed lately on green wheat, and 
their crops be full, ſmell to their mouths, leſt their crops be 
tainted, iy eee | TY | 


To chooſe Doves or Pigeons, Plovers, &c. 


. THE turtle- dove is diſtinguiſhed by a blueiſh ring round its 
neck, the other parts being almoſt white. The ſtock- dove 
exceeds both the wood-pigeon and ring-dove in bigneſs. The 
dove- houſe pigeons are red-leged when old: if new and fat, 
limber- footed, and feel full in the vent; but when ſtale, their 
vents are green and flabby. TEE | 

After the ſame manner you may chooſe the gray and green 
plover, fieldfare, thraſh, mavis, lark, blackbird, &c. 


> To chooſe Teal and Widgeon. 


* 


THESE, when new, are limker-footed ; when ſtale, dry- 
footed ; thick and hard on the belly, if fat; but thin and ſoft, 


if lean, 
| To chooſe a Hare, 


IF the claws of a hare are bunt and rugged, and the clift 


in her lip ſpread much, ſhe is old, but the oppoſite if young: 
if new and freſh killed, the fleſh will be white and ſtiff; if 


Male, limber and blackith in many places. If the hare be young, 


the ears will tear like a ſheet of brown paper; if old, they are 
pry and tough, © REN | 


'To chooſe a Leveret. 


THE newneſs or ſtaleneſs may be known by the ſame ſigns 
as the hare; but in order to diſcover if it be a real leveret, feel 
near the foot on its fore leg, if you find there a knob or ſmall 


bone, it is a true leveret; but if not a hare. 


3 | * .F0 
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To chooſe a Rabbet. 5 


IF a rabbet be old, the claws will be very long and rough, 
and gray hairs intermixed with the wool; but if young, the 
claws and wool ſmooth ; if ſtale, it will be limber, and the fleſh 
will look blueiſh, having. a kind of lime upon it; but if freſh, 
it will be Riff, and the fleſh white and dry. 


8 „ 
_ — 


CHAP. III. 
Or FF 1:3 3% 


To chooſe Salmon, Trout, Carp, Tench, Pike, Gray- 
lings, Barbel, Chub, Whiting, Smelt, Ruff, Eel, 
Shad, &c. 


HE newneſs or ſtaleneſs of theſe fifh are known by the 

colour of their gills, their being hard or eaſy to be opened, 
the ſtanding out or ſinking of their eyes, their fins being ſtiff 
or limber, and by ſmelling to their gills. Eels taken in running 
water are better than thoſe taken in ponds ; of theſe the ſilver 
ones are moſt eſteemed, 


To chooſe the Turbot. 


1F this fiſh be plump and thick, and its belly of a cream co- 
Jour, it is good; but if thin, and of a blueiſn white on t 
belly, not ſo. ö 


To Ihooſe Soals. 


IF theſe are thick and ſtiff, and of a cream colour on the 
belly, they will ſpend well ; but if thin, limber, and their 
bellies of a blueiſh white, they will eat very looſe. | 


To chooſe Plaiſe and Flounders. 


WHEN theſe fiſh are new they are tiff, and the eyes look 
lively, and ſtand out; but when ftale, the contrary. The 
beſt plaiſe are, blueiſh on the belly ; but flounders of a cream 


colour. 
To chooſe Cod and Codling. | 


CHOOS E thoſe which are thick towards the head; an 
their fleſh, when cut, very white, | 
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To chooſe freſh Herrings and Mackerel. 


IF theſe are new, their gills will be of a lively ſhining red- 
neſs, their eyes ſharp and full, and the fiſh Riff ; but if ale, 
their gills will look-duſky and faded, their ** dull _ ſunk 
down, and their tails limber. 


s To chooſe pickled Salmon. 


THE ſcales of this fiſh, when new and good, are ſtiff and 
ſhining, the fleſh oiiy to the touch, and parts in fleaks without 
crumbling; but che oppoſite when bad. 


To chooſe pickled and red Herrings. 


TAKE the former and open the back to the bone, if it be 
IM white, or of a bright red, and the fleſh white, oily, and fleaky, 

—_ they are good. If the Jatter ſmell well, be. of a good gloſs, 
S and part well from the bone, they are alſo good. 


To chooſe dried Ling, 


1 THE beſt ſort of dried ling is that which is thickeſt in the 
7 pole, and the fleſh of the brighteſt yellow, 


To chooſe. pickled Sturgeon, 


THE veins and griſtle of the fiſh, when good, are of a 
lue colour, the fleſh white, the ſkin limber, the fat under- 
\eath of a pleaſant ſcent, and you may cut it without its 
Fumbiing, „ 


To chooſe Lobſters. 


IF a lobſter be new, it has a pleaſant ſcent at that bart of 
tail which joins to the body, and the tail will, when open- 
ed, fall ſmart like a ſpring ; but when ſtale it has a rank ſcent, 
and the tail limber and flagging. If it be ſpent, a white ſcurf 

will iſſue from the mouth and roots of the ſmall legs. If it be 
©; Full, the tail about the middle will be full of hard reddifh ſkin'd 
meat, which you may diſcover by thruſting a knife between 
the joints, on the bend of the tail. The heavieſt are beſt if 
= there- be no water in them. The cock is generally ſmaller 
than the hen, of a deeper red when boiled, has no ſpawn or 
ed under its tail, and the uppermoſt fins withia its tail, arg 
and hard, 


{ 
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To chooſe Crab-fiſh, great and ſmall, 


WHEN they are ſtale, their ſhells will be of a duſky red 
colour, the joints of their claws limber; they are looſe and 
may be turned any way with the r, and from under their 
throat will ĩſſue an ill ſmell ; hut if otherwiſe, they are good. 


To chooſe Prawns and Shrimps. 
IF they are hard and Riff, of a pleaſant ſcent, and their tails 
turn ſtrongly inward, they are new; but if they are limber, 
their colour faded, of a faint ſmell, and feel flimy, they are 


e. | / 
The ſeaſons for eating all the above · mentioned articles may 
be ſeen in the foregoing bill of fare, for every month in the year. 


Cd 
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4 CHAT. FF; 
or BUTTER, EGGS, anv CHEESE: 


To chooſe Butter and Eggs. 97 | 


WHEN you buy butter, taſte it yourſelf at a venture, 2 
and do not truſt to the taſte they give you, leſt you be # 
deceived by a well taſted and ſcented piece artfully placed in 4 
the lump. Salt butter is better ſcented than taſted, by put- 
ting a knife into it, and putting it immediately to your noſe. 
but, if it be a caſk, it may pe purpoſely packed, therefore truf: 
not to the top alone, but unhoop it to the middle, thruſt- 
ing your knife between the ſtaves of the caſk, and then you * 

9 be deceived. b 1 

hen you buy eggs, put the great end to your tongue; if it 

feels — it 15 — but if ay it is ſtale ; and according 
to the heat or coldneſs of it, the egg is newer or ſtaler. Or 
take the egg, hold it up againſt the ſun or a candle, if the 

white appears clear and fair, and the yolk round, it is e 
but if muddy or cloudy, and the yolk broken, it is nou 
Or take the egg and put it into a pan of cold water; the frelliays:” 
it is, the ſooner it will fink to the bottom; but if it be rotten,” 
or addled, it will ſwim on the furface of the water. The beſt 

way to keep them is in bran or meal; though ſome place their 

ſmall ends downwards in fine wood-aſhes. But for longer keep- 


ing, burying them in ſalt will preſerve them almoſt in any 
climate. 
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To chooſe Cheeſe. 3 


WHEN you buy cheeſe, obſerve the coat; for if the cheeſe 
be old, and its coat be rough, rugged, or dry at top, it in- 
dicates mites, or little worms. If it de ſpongy, moiſt, or full 
of holes, it is ſubject to maggots. If you perceive on the out- 
fide any periſhed place, be ſure to examine its deepneſs, for the 
greater part may be concealed, 
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CHAP. I. 
GENERAL DIRECTIONS for BOILING. 


E T your pot be very clean; and, as a ſcum will 

Ws ariſe from every thing, be ſure to ſhake a ſmall 
handful of flour into it, which will take all the 
4 ſcum up, and prevent any from falling down to 
Day make the meat black. All ſalt meat muſt be put 
in when the water is cold; but freſh meat, not till it boils; and 
as many pounds as your piece weighs, ſo many quarters of an 
hour it will require in boiling, 


To bgil a Tongue. 


IF it be a dry tongue, it muſt be laid in warm water for fi 
hours, then change your water, and let it lay three hours more; 
the ſecond water muſt be cold. Then take it out and boil it 
three hours, which will be ſufficient. If your tongue be juſt 
out of pickle,. it muſt lay three hours in cold water, and boil 
it till it will peel. | 


To boil a Ham. - 


LAY your ham in cold water for two hours, waſh it clean, 
and tie it up in clean hay; put it into freſh water, boil it very i 
flow for one hour, and then very briſkly an hour and an half 
more, Take it vp in the hay, and let it lie in it till cold, then 
rub the rind with a clean piece of flannel. | 


To 
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To boil a Neck of Mutton. | 


TAKE the beſt end of a neck of mutton, cut it into 
Reaks, and beat them with a rolling- pin; then ſtrew ſome ſalt 
on them, and lay them in a frying pan; hold the pan over a flow 


fire, that may not burn them; turn them as they heat, and there 


will be gravy enough to fry them in till they are half enough; 
then put to them broth made thus: take the ſcrag end of the 
mutfon, break it in pieces, and put it in a pipkin with three 
pints of water, an onion, and ſome ſalt; when it firſt boils 
ſkim it very well, cover it, and let it boil an hour; then put to 
it half a pint of white wine, a ſpoonful of vinegar, a nutmeg 
quartered, a little pepper, a bunch of ſweet-herbs; cover it 
again, and let it boil till it comes to a pint; then ſtrain it 
through a hair- ſieve, and put this liquor in the frying-pan, and 
let it fry together till it is enough; then put in a good piece 
of buner Hake it together, and ſerve it up. Garniſh with 
es. 


To boil a Haunch or Neck of Veniſon. 


LAY it in ſalt for a week, then boil it in a cloth well flour · 
ed; for every pound of veniſon allow a quarter of an hour for 
the boiling. For ſauce you muſt boil ſome cauliflowers, pulled 
into little ſprigs in milk and water, ſome fine white cabbage, 
ſome turnips, cut into dice, with ſome beetroot cut into long 


narrow pieces, about an inch and a half long, and half an inch 


thick: lay a ſprig of cauliflower, and ſome of the turnips maſhell 
vith ſome cream and a little butter; let your cabbage be boiled, 

id then beat in a ſaucepan with a piece of butter and ſalt, lay 

at next the cauliflower, then thegurnips, then cabbage, and 

on, till the diſh is full; place the beetroot here and there, 
Juſt as you fancy; it Icoks very pretty, and is a fine diſh. Have 
a little melted butter in a cup, if wanted. 

Note, A leg of mutton cut veniſon faſhion, and dreſſed the 
ſame way, is a pretty diſh : or a ſine neck, with the, ſcrag cut 
off, This eats well boiled or haſhed, with grayy and ſweet 
ſauce the next day. h | 


To boil a Leg of Mutton like Veniſon. 


TAKE a leg of mutton cut veniſon faſhion, boil it in a 
cloth well floured ; and have three or four cauliflowers boiled, 
pulled into ſprigs, ſtewed in a ſaucepan with butter, and a little 
pepper and ſalt; then have ſome ſpinach picked and waſhed 
clean, put it into a ſaucepan with a little ſalt, covered cloſe, 
and ftewed a little while; then drain the liquor, and pour in a 
quarter of a piut of good gravy, a good piece of butter rolled 
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In flour, and a little 1 and ſalt; when ſtewed enough lay 
the ſpinach in the diſh, the mutton in the middle, and the cau- 
li flower over it, then pour the butter the cauliflower was ſtew - 
ed in over it all: but you are to obſerve in ſtewing the cauli- 
flower, to melt your butter nicely, as for ſauce, before the 
cauliflower goes in. This is a genteel diſh for a firſt courſe at 
bottom. | ; | 


To boil a Lamb's Head. 


BOIL the head and pluck tender, but do not let the liver 
be too much done. Take-the head up, hack it croſs and croſs 
with a knife, grate ſome nutmeg over it, and lay it in a Giſh be- 
fore a good fire; then grate ſome crumbs of bread, ſome ſweet- 
herbs rubbed, a little lemon-peel chopped fine, a very little pep- 
per and falt, and-baſte it with a little butter : then throw a little 
flour over it, and juſt before it is done do the ſame, baſte it and 
dredge it. Take half the liver, the lights, the heart and tongue, 
chop them very ſmall, with fix or eight ſpoonfuls of gravy or 
water; firſt ſhake ſome flour over the meat, and ſtir it together, 
then put in the gravy or water, a good piece of butter rolled in 
a little flour, a little pepper and ſalt, and what runs from the 
head in the diſh; fimmer all together a few minutes, and add 

half a ſpoonful of vinegar, pour it into your diſh, lay the head 
in the middle of the mince-meat, have ready the other half of 
the liver cut thin, with ſome ſlices of bacon broiled, and lay 
_— the head, Garniſh the diſh with lemon, and ſend it to 
table, 


To boil a Calf's Head. | i 


SCALD the hair off, ayd take out the bones, then have 
readineſs palates boiled tender, yolks of hard eggs, oyſters ſcald- 


ed and forced-meat ; ſtuff all this into your head, and ſew'it up | "4 | 

cloſe in a cloth ; boil it three hours ; make a ſtrong gravy for E by 

ſauce, and garniſh with fried bacon. 2 = 
To boil pickled Pork. 


WAS H your pork, and ſcrap it clean; then put it in when 
the water is cold, and boil it till the rind be tender, 


To boil Fowls and Cabbage. 


TAKE a well-ſhaped cabbage, peel off ſome of the outſide 
leaves, and cut a piece out of the top; then ſcoop out the inſide, 
and fill the hole with ſavoury forced-meat beat up with two 
eggs; let it be tied up as a pudding in a cloth, but firſt put on 

the top of the cabbage. When the gutſide is tender, lay it 
„ 8 1 between 
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between two boned fowls, and on them all ſome melted butte# 
and ſlices of fried bacon, - | 


To boil a Duck or a Rabbet with Onions. 
BOIL your duck or rabbet in a good deal of water, and 


be ſure to ſkim your water, for there will always riſe a ſcum, 
which if it boils down, will diſcolour your fowls, &. They 
will take about half an hour boiling; for ſauce, your onions 
muſt be peeled, and throw them into water as you peel them, 
then cut them into thin ſlices, boil them in milk and water, 
and ſkim the liquor, Half an hour will boil them. Throw 
them into a clean ſieve to drain, put them into a ſaucepan and 
chop them ſmall ; ſhake in a little flour, put to them two or 
three ſpoonfuls of cream, a good piece of butter; ſtew all toge- 
ther over the fire till they are thick and fine, lay the duck or rab- 
bet in the diſh, and pour the ſauce all over; if a rabbet, you 
muſt cut off the head, cut it in two, and lay it on each fide 
the diſh. | AT . TE 

Or you may make this Tauce for change: take one large 
onion, cut it ſmall, half a handful of parfley clean waſhed and 
picked, chop it ſmall, a lettuce cut ſmall, a quarter of a pint 
of good gravy, 2 good piece of butter rolled in a little flour; 
| add a little juice of lemon, a little pepper and ſalt, let all 
| _ ew together for half an hour, then add two ſpoonfuls of red 
wine, This ſauce is moſt proper for a duck ; lay your duck in 
the diſh, and pour your ſauce over it. 


To boil Pheaſants. 


TAKE a fine pheaſant, boil it in a good deal of water, 
keep your water boiling ; half ag pour will do a ſmall one, and 
three quarters of an hour a large Une, Let your ſauce be ce- 

lery ſtewed and thickned with cream, and a little piece of but- 
ter rolled in flour; take up the pheaſant, and pour the ſauce 
all over, Garniſh with lemon. Obſerve to ſtew your celery 
ſo, that the liquor will not be all waſted away before you put 
your cream in; if it wants falt, put in fome to your palate. - 


| To boil Partridges. 

BOIL them in a good deal of water, let them boil quick, 
and fifteen minutes will be ſufficient. For ſauce, take a quarter of 
a pint of cream, and a piece of freſh butter as big as a large wal- 

nut; ſtir it one way till it is melted, and pour it into the diſh. 

Or this ſauce: take a bunch of celery clean waſhed, cut all 

the white very ſmall, waſh it again very clean, put it into a 

faucepan with a blade of mace, a little beaten pepper, and a 

very little ſalt; put to it a pint of water, let it boil till the Wa- 

ter is juſt waſted away, than add a quarter of a pint of h 
- 1 
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and a piece of butter rolled in flour; ſtir all together, and when 
it is thick and fine pour jt over the birds. 

Or this ſaute: take the livers and bruiſe them fine, ſome 
parſley chopped fine, melt a little nice freſh butter, and then 
add the livers and parſley to it, ſqueeze in a little lemon, juſt 
give it a boil, and pour over your birds. 

Or this ſauce : take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg, rolled in flour, and sneſp3on- 

ful of white wine; ſtir all together one way, when fine and thick 
pour it over the birds. You may add a few muſhrooms. + 

Or this ſauce : take a few muſhrooms, freſh peeled, and waſh 
them clean, put them in a ſaucepan with a little ſalt, put them 
over a quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg ; ſhake them together with 
a very little piece of butter rolled in flour, give it. two or three 
ſhakes over the fire, three or four minutes will do; then pour it 
over the birds, | | | | 

Or this ſauce : boil half a pound of rice very tender in beef * 

ravy; ſeaſon with pepper and ſalt, and pour over your birds. 
heſe ſauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. 


To boil Snipes or Woodcocks. 


BOIL them in good ſtrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of fweet-herbs, a blade or 
two of mace, fix cloves, and ſome whole pepper; cover it cloſe, 
let it boil till about half waſted, then ſtrain it off, put the gravy 
into a ſaucepan with {alt enpugh to ſeaſon it, take the ſnipes 
and gut them clean, (but te care of the guts) put them into 
the gravy and let them boil, cover them cloſe, and ten minutes 
will boil them, if they kee boiling. In the mean time, chop 
the guts and liver ſmall, take a little of the gravy: the ſnipes are 
boiling in, and ſtew the guts in; with a blade of mace. Take 
ſome- crumbs of bread, and have them ready fried in a little 
freſh butter criſp, of a fine light brown. You muft take about 
as much bread as the inſide ot a ſtale roll, and rub them ſmall 
into a clean cloth; when they are done, let them ſtand ready 
in a plate before the fire. 

When your ſnipes are ready, take about half a pint of the li- 

gquor they are boiled in, and add to the guts two ſpoonſuls of red 
wine, and a piece of butter about as big as a walnut, rolled in 
a little flour; ſet them on the fire, ſhake your ſaucepan often 
(but do not ſtir. it with a ſpoon) till the butter is all melted, 
then put: in the crumbs, give your ſaucepan a ſhake, take up * 
your birds, lay them in the difh, and pour this fauce over them. .. 
Garniſh with lemon, Zh =o 
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To boil a Pike. 
CVT open the pike, gut it, and ſcour the outſide and inſide 


very well with ſalt, then waſh it clean, and have in readi- 
neſs 


the following pickle to boil it in; water, vinegar, mace; 
whole pepper, a bunch of ſweet-herbs, and a ſmall onion 
there muſt be liquor enough to cover it; when the liquor boils 


put in the pike, and make it boil ſoon, (half an hour will boil a 


very large pike ;) make your ſauce with white wine, a little of the 
liquor, two anchovies, ſome ſhrimps, lobſter or crab ; beat and 
mix with it grated nutmeg, and butter floured to thicken it ; 


pour your ſauce over the fiſh, garniſh with horſe-radiſh and 


—_ | 


ſliced lemon. 
To boil Mullet. 


S CAL E your fiſh, and waſh them, ſaving their liver, or tripes, 
roes or ſpawn ; boil them in water ſeaſoned with ſalt, white 


wine vinegar, white wine, a bunch of ſweet-herbs, a ſliced le- 


mon, one or two onions, ſome horſe-radiſh ; and when it boils 
up put in your fiſh; and for ſauce, a pint of oyfters with their 
liquor, a lobſter bruiſed or minced, or ſflrimps, ſome white wine, 
two or three anchovies, ſome large mace, a quartered nutmeg, 
a whole onion ; let theſe have a bail up, and thicken it with 
butter and the yolks of two or three eggs: ſerve it on ſippets, 
and garniſh with lemon. 


Io boil Sturgeon. 
CLEAN your ſturgeon, and prepare as much liquor as will 


; Juſt boil it. Toi two quarts of water a pint of vinegar, a 
ſtick of horſe-radiſh, two or tlſ'ee bits of lemon peel, ſome 


whole pepper, a bay-leaf, and a ſmall handful of ſalt. Boil 
your fiſh in this, and ſerve it with the following fauce : melt a 
pound of butter, diſſolve an anchovy in it, put in a blade or 


two of mace, bruiſe the body of a crab in the butter, a few 
fhrimps or cray-fiſh, a little catehup, a little lemon-juice ; give 


it a boil, drain your fiſh well and lay it in your diſh. Garniſh 
with fried oyſters, ſliced lemon, and ſcraped horſe-radifh ; pour 
your ſauce into boats or baſons. So you may fry it, ragoo ity 
or bake it. 


To boil a Turbot. 2 


LAY it in a good deal of ſalt and water an hour or two, and 
if it is not quite ſweet, ſhift your water five or ſix times; fitſt 
put a good deal of ſalt in the mouth and belly. - 

In the mean time ſet on your fiſh-kettle, with clean water and 
falt, a little vinegar, and a piece of horſe-radiſh, When the 

6 |  __ watpr 
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water boils, lay the turbot on a fiſſi- plate, put it into the kettle, 
let it be well boiled, but take great care it is not too much done; 

when enough, take off the fiſh-kettle, ſer it before the fire, then 
carefully lift up the fiſh-plate, and ſet it acroſs the kettle to drain: 
in the mean time melt a good deal of freſh butter, bruiſe in 
either the body of one or two lobſters, and the meat cut (mall ; 
then give it a boil, and pour it into baſons. This is the beſt 
ſauce ; but you may make what you pleaſe; Lay the fiſh in the 
diſh. Garniſh with ſcraped horſe-radiſh and lemon; and gout 
a few ſpoonfuls of ſauce over it, IG 


To dreſs a 'Turtle, 


CUT his head off; cut it all around, and part the two ſhells, 
as you would a crab; leave ſome meat to the breaſt-ſhel], called 
the callapee ; ſeaſon that with ſome Cayan butter, pepper, ſpice, 
and force-meat balls between the fleſh ; and bake it with ſome 
meat in it, and baſte it with ſome Madeira wine and butter. 
Take the deep ſhell called the callepaſh, take all the meat out 
of it, the guts, &c. open every gut, and clean it with a peri- 
knife, and cut them an inch long, and ſtew them four hours by 
themſelves; cut the other meat in quarter of a pound pieces z 

take the fins and clean them as you would gooſe giblets, cut them 
in pieces like the other; ſtew the fins and meat together till 
they are tender, about an hour, and then ſtrain them off, thick- 
ening your ſoup ; put all your meat and guts into the foup as 
you would ſtewed giblets, ſeaſon it with Cayan butter, fpices, 
pepper and falt, eſchalots, ſweet-herbs, and Madeira wine, as 
you like it, and put it all into the deep ſhell, and ſend it to the ,j 
oven and bake it. Then ſerve it up, 
| \ 

To dreſs a Turill a hundred Weight, 

CUT off the head, take care of the blood, and take off all 
the fins; lay them in ſalt and water, cut off the bottom ſhell, 
then cut off the meat that grows to it, which is the callepee, ot 
fowl ; take out the hearts, livers and lights, and put them by 
themſelves; take out the bones, and the fleſh out of the. back 
ſhell, which is the callepaſh ; cut the fleſhy part into pieces, 
about two inches ſquare, but leave the fat part, which looks 
green, and is called the monſieur; rub it fitſt with ſalt, and 
waſh it in ſeveral waters to make it come clean; then put in 
the pieces that you took out, with three bottles of Madeira 
wine, and four quarts of ſtrohg veal gravy, a lemon cut in 
ſlices, a bundle of ſweet-herbs, a tea-ſpoonful of Cayan, fix 
anchovies waſhed and picked clean, a quarter of an ounce of. 
beaten mace, a tea-ſpooniful of muſtroom powder, and half 2 

. pint of eſſence of ham, if you have it; lay over it a coarfs 
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mander.— This is the bottom diſſumu. 
Then blanch the fins, cut them off at the firſt joint, fry the 
firſt pinions a fine brown, and put them into a toffing-pan with 
two. quarts of ftrong brown gravy, a glaſs of red wine, and the 
blood of the turtle ; a large ſpoonful of lemon pickle, the ſame 
of. hrowning, two ſpoonfuls of muſhroom catchup, Cayan and 
falt, an ohion tuck with cloves, and a bunch of ſweet-herbs ; 
a little before it is enough put in an ounce of morels, the ſame 
of truffles, ſtew them gently over a flow fire for two hours; 
when they are tender, put them into another toſſing- pan, thicken 
your gravy with flour and butter, and ſtrain it upon them, give 
them a boil, and ſerve them up.— This is a corner diſh. 

Then take the thick or large part of the fins, blanch them in 
warm water, and put them in a toſſing-pan, with three quarts 
of ſtrong veal gravy, a pint of Madeira wine, half a tea-ſpgon- 

ful of Cayan, a little ſalt, half a lemon, a little beaten mace, 
a tea-ſpoonful of muſhroom powder, and a bunch of ſweet- 
Herbs; let them ftew till quite tender: they will take two 
Hours at leaſt; then take them up into another tofling- pan, 
- train your gravy, and make it pretty thick with flour and but- 
ter; then put in a few boiled forcemeat balls, which muſt be 
made of the vealy part of your turtle, left out for that purpoſe, 
one pint of freſh muſhrooms, if you cannot get them, * pickled 
ones will do, and eight artichoke bottoms boiled tender, and 
eut in quarters; ſhake them over the fire five or ſix minutes, 
then put in half a 2 of thick cream, with the yolks of ſix 
} eggs, beaten exceeding well ; ſhake it over the fire again till it 
looks thick and white, but do not let it boil z diſh up your fins 
with the balls, muſhrooms, and artichoke- bottoms over and 


round them. This is the top diſh. 


Then take the chicken part, and cut it like Scotch collops 


fry, them a light brown, then put in a quart of veal gravy, ftew 
them gently a little more than half an hour, and put te it the 
' yolks of four eggs boiled hard, a few morels, and--a ſcore of 


_ oyſters z thicken your gravy, which muſt be neither white nor 


brown, but a pretty gravy colour; fry ſome oyſter-patties and 


lay round it.— This is a eorner diffs to anſwer the ſmall fins. 


Then take the guts, (which are reckoned the beſt part of the 
turtle) rip them open, ſcrape and waſh them exceeding ve 


rub them well with ſalt, waſh them through many waters, and 
eut them in pieces two inches long; then ſcald the maw or 

* paunch, take off the ſkin, ſcrape it welt, cut it into pieces 
Aa abouthalf an inch broad and two inches long, put ſome of the 
fiſhy part of your turtle in it, ſet it over a: flew charcoal fire, 


% 


with two quarts of veal grary, a pint of Madeira wine, a little 


" 


muſhroom catchup, a few Halots, a little Cayan, half a lemon, 


-- 
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and ſtew them gently four hours, till your gravy is almoſt con- 
ſumed; then thicken it with flour, mixed with a little veal 
ravy, and put in half an ounce of morels, a few forcemeat 
balls. made as for the fins; diſh it up, and brown it with a fa- 
lamander, or in the oyen.— This is à corner diſh. N 
Then take the head, ſkin it and cut it in two pieces; put it 
into a ſtew · pot with all the bones, hearts, and lights, to a gal- 
lon of water, or veal broth, three or four blades of mace, one 
ſhalot, a ſlice of beef beaten to pieces, and a bunch of ſweet- 
herbs, ſet them in a very hot oven, and let it ſtand gn haut at * 
leaſt z when it comes out ſtrain it into a tureen for the middle 
of the table. inbred wah tus Is 
Then take the hearts and lights, chop them very fine, put 
them in a ſtew-pari, with a pint of good gravy, thicken it and 
ſerve it up: lay the head in the middle, fry the liver, lay it 
round the head upon the lights, garniſh with whole flices of 
lemon.—This is the fourth cornet diſh. fi ee 
N. B. The flrſt courſe ſhould be of turtle only, when it is 
dreſſed in this manner; but when it is with other victuals, it 
ſhould. be ih three different diſhes. Obſerve to kill your turtle 
the night before you want it, or very early next morning, that 
you may have all your diſhes going on at a time. Gravy for a 
turtle a hundred weight, will take two legs of veal, and two 
thanks of beef, TY” * | 


\ 
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To dteſs a Turtle the Weſt. Indian way. 


TAKE the turtle out of water the night before you intend 
to dreſs it, and lay it on its back, in the morning cut its throat 
or the head off, and let it bleed — then cut off the fins, ſcald 
ſcale and trim them with the head, then raiſe the callepee (which 
is the belly or underſhell) can off, leaving to it as much mea 
as you conveniently can; then take from the back ſhell all the 
meat and inttails, except the monſieur, which is the fat, and 
looks green, that muſt be baked to and with the ſhe] ; waſh all 
clean with ſalt and water, and cut it into pieces of a moderate fize, 
taking from it the bones, and put them with the fins and head 
in a ſoup-pot, with a gallon of water, ſome falt, and two blades 
of mace. When it boils ſkim it clean, then put in a bunch of 
thyme, parfley, ſavoury, and young onions, and your veal part, 
except about one paund and a half, which muft be made 
forcemeat of as for Scotch collops, adding a little Cayan pepper; 
when the veal has boiled in the ſoup about an hour, take it out 
and cut it in pieces, and put to the other part, The guts (which 


is reckoned the beſt part) muſt be ſplit open, ſcraped and made 4 

clean, and cut in pieces about two inches long. The paunch | 

or maw muſt be ſcalded and ſkinned, and cut as the other parts, 

the ſize you think proper; then pur them with the guts end 
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other parts, except the liver, with half a pound of good freſh 
butter, a few eſchalots, 'a bunch of thyme, parſley, and alittle 
| ſavoury, ſeaſoned with ſalt, white pepper, mace, three or four 
cloves beaten, a little Cayan pepper, and take care not to put 
too much; then let it ſtew about half an hour over a good 
charcoal fire, and put in a pint and a half of Madeira wine, and 
as much of the broth as will cover it, and let it ſtew till tender. 
It will take four or five hours doing. When almoſt enough, 
ſkim it, - and thicken it with flour, mixt with ſome veal broth, 
about the tifickneſs of a fricaſey. Let your forcemeat balls be 
fried about the ſize of a walnut, and be ſtewed about half an 
hour with the reſt ; if any eggs, let them be boiled and cleaned 
as you do knots of pullets eggs; and if none, get twelve or 
| fourteen yolks of hatd eggs: then put the ſtew (which is the 
callepaſh) into the back ſhell with the eggs all over, and put 
it into the oven to brown, or do it with a ſalamander. 
The callepee muſt be ſlaſhed in ſeveral places, and moderately 
ſeaſoned, with pieces of butter, mixt with chopped thyme,. par- 
ſley and young onions, with ſalt, white pepper and mace beaten, 
and a little Cayan pepper; put a piece on each ſlaſh, and then 
ſome over, and a duſt of flour; then bake it in a tin or iron 
dripping- pan, in a briſk oven. | | 
he back ſhell (which is called the callepaſh) muſt be ſea- 
ſoned as the callepee, and baked in a dripping-pan, ſet upright, 
with four brickbats, or any thing elſe. An hour and a balf will 
bake it, which muſt be done before the ſtew is put in. 
- . The fins, when boiled very tender, to be taken out of the 
ſoup, and put into a ſtew-pan, with ſome good veal gravy, not 
igh coloured, a little Madeira'wine, ſeaſoned and thickened as 
1e callepaſh, and ſerved in a diſh by itſelf. NN 
The lights, heart and liver, may pe done the ſame way, only 
little higher ſeaſoned ; or the lights and heart may be ſtewed 
with the callepaſh, and taken out before you put it in the ſhell, 
with alittle of the ſauce, adding a little more ſeaſoning, and 
diſh it by itſelf. | IRE | 
The veal part may be made friandos, or Scotch collops of. 
The liver ſhould never be ſtewed with the callepaſh, but always 
dreſt by itſelf, after any manner you like; except you ſeparate 
the lights and heart from the callepaſh, and then always ſerve 
them together in one diſh. Take care to ſtrain the ſoup, and 
ſerve it in a turreen, or clean china bowl. | | 


DISsHEs. 
; A Callepee, 
Lights, &c.—Soop—Fins. 5 
Callepaſh. 3 
N. B. In the Weſt- Indies they generally ſouſe the fins, and eat 
them cold ; omit the liver, and only ſend to table the callepee, cal- 
lepaih, ald ſoup. This is for a turtle about ſixty pounds weight. 
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To dreſs a mock Turtle. 


TAKE a calf's-head, and ſcald off the hair as you- would 
do off a pig ; then clean it, cut off the N part in thin ſlices, 
with as little of the lean as poſſible; put in a few chopped oyſters, 
and the brains; have ready between a quart and three pints of 
ſtrong mutton or yeal gravy, with a quart of Madeira wine, a 
large tea-ſpoonful of Cayan butter, a large onion chopped very 
' ſmall ; peel off an half of a large lemon ſhred as file as poſſible, 
a linde kale, the juice of four lemons, and ſome ſweet- herbs cut 
ſmall ; ſtew all theſe together till the meat is very tender, which 
will be in about an hour and an half ; and then have ready the 
'back ſhell of a turtle, lined with a paſte of flour and water, 
which you muſt firſt ſet in the oven to harden ; then put in the 
ingredients, and fet it into the oven to brown the top; and 
when that is done, ſuit your garniſh at the top with the yolks 
of eggs boiled hard, and forcemeat balls. | 
N. B. This receipt is for a large head; if you cannot get the 
| ſheil of a turtle, a china ſoup-diſh will do as well; and if no 
oven is at hand, the ſetting may be omitted; and if no oyſters 
are to be had, it is very good without. 1 
It has been dreſſed with but a pint of wine, and the juice of 
two lemons. » 
When the horny part is boiled a little tender, then put in your 
white meat. 
It will do without the oven, and take a fine knuckle of veal. 


— 


cut off the ſkin, and cut ſome of the fine firm lean into ſmall 


pieces, as you do the white meat of a turtle, and ftew jt 14 
the other white meat above. 8 
Take the firm hard fat gyhich grows between the meat, * 
lay that into the ſauce of ſpinach or ſotrel, till half an hour be- 
fore the above is ready; then take it out, and lay it on a ſieve to 


drain; and put in _ to ſtew with the above. The remainder 
of the knuckle will, help the gravy. 


= 


To dreſs a Brace of Carp. 


FIRST knock the carp on the head, fave all the blood you 
can, ſcale it, and then gut it; waſh the carp in a pint of red 
wine, and the roes ; have ſome water boiling, with a handful 
ol ſalt, a little horſe-radiſh, and a bundle of ſweet-herbs; put 
in your carp, and boil it ſoftly. When it is boiled, drain it well 
over the hot water; in the mean time ſtrain the wine through a 
ſieve, put it and the blood into a ſaucepan with a. pint of good 
gravy, a little mace, twelve corns of black, and twelve of white 
pepper, fix cloves, an anchovy, an onion, and a little bundle of 
ſweet-herbs. Let them ſimmer very ſoftly a quarter of an hour, 
then ſlrain it, put it into the ſaucepan again, and add to two 

15 ö CY {poonfuls 
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+5. ſpoonfuls of catchup, and a-quarter of a pound of butter rolled in 


_ a little flour, half a ſpoonful of muſhroom-pickle, if * have 


it if nor, the ſame quantity of lemon-juice: ſtir it all together, 


and let it boil, Boil one half of the roes; the other half beat up 
with an egg, half a nutmeg grated, a little lemon peel cut fine, 
and a little ſalt. Beat all well together, and have ready ſome 
nice beef-dripping boiling in a ſtew- pan, into which drop your 
Toe, and fry them in little cakes, about as big as a crown piece, 
ok a fine light brown, and ſome ſippets cut three-corner- ways, 
and fried criſp; à few oyſters, if you have them, dipped in a 


"little batter and fried brown, and a handful of parſley fried 


Ts" 33 * e , e 
Lay the fiſh in the diſh, the boiled roes on each ſide, the ſip- 
pets ſtanding round the carp; pour the ſauce boiling hot over 
the fiſh; lay the fried roes and oyſters, with parſley and ſcraped 
Horſe-radiſh-and lemon between, all round the diſh, the reſt 


of the cakes and oyſters lay in the diſh, and ſend it to table hot. 


ö If you would have the ſauce white, put in white wine, 
good ſtrong veal gravy, with the aboye ingredients. 
As to dreſſing of pike, and all other fiſn, when you dreſs them 


with a pudding, you may add a little beef- ſuet cut very ſine, and 


good gravy is the ſauce. This is a better way than ſtewing 
them in the gravy. | | 5367 
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HAP. I. 
| 'To Dreſs GREENS, RooTs, Kc. 


"HEN you haye nicely picked and waſhed your greens, 
lay them in a colander to drain, for if any cold water 
hang to them they will be tough; then boil them alone in a 
ſaucepan; with a large quantity of water, for if any meat be 
boiled with them it will diſcolour them. But be ſure not to put 
them in till the water boils, _ 3 


og To dreſs Spinach. | 
AFTER picking it very clean, waſh. it in ſeveral waters, 
ut it into a ſaucepan with no more water than what hangs to 
it; when it boils up, pour the liquor from it, and put in a 
piece of butter and ſome ſalt; then boil it till the ſpinach falls 
to the bottom; take it, up, preſs it very dry, and ſerve it up with , 


melted butter. 


* 


The ComPLETE HOUSWIFE. 


To dreſs Carrots. | 


 ISCRAPE them very clean, and when the water boils, 

put them into your pot or ſaucepan ; if they are young ſpring 
carrots, they will be boiled in half an hour, but if large, they 
will require an hour. Then take them out, ſlice them into a 
plate, and pour over them ſome melted butter. 


| To dreſs Cabbages. 
. . ** » 3 ; 
. CABBAGE, and all forts of young ſprouts, muſt be boil- 
eld in a great deal of water. When the ſtalks are tender, or 
fall to the bottom, they are enough; then take them off, be- 
fore they loſe their colour. Always throw ſalt in your water 
before you put your greens in. Young ſprouts you ſend to 
table juſt as they are, but cabbage is beſt chopped and put into a 
ſaucepan with a good piece of butter, ſtirring it for about five 
| 2 minutes, till the butter is all melted, and then ſend it to 
table. . | 5 


* 


To dreſs Parſnips, 


BOIL, them in a large quantity of water, after. they are 
cleanly ſcraped, and when they are enough, which may be 
known by their being ſoft, take them up, and ſeparate from a 
them all the ſticky parts; then put them in a ſaucepan with 4 
ſome milk, a proper quantity of butter, and ſome ſalt; ſet them <a 
over the fire, ſtir them till they are thick, taking great care that 4 
they do not burn, and when the butter is melted ſend them to 


8 To refs Potatoes. © 


PUT your potatoes into the ſaucepan with a proper quan- 
tity of water; and when they are enough, which may be 
known by their ſkins beginning to crack, drain all the water from 
them, and let them ſtand cloſe covered up for two or three mi- 
nutes; then peel them, place them in a plate, and pour over 
them a proper quantity of melted butter. Or alter you have 
. peeled them, lay them on a gridiron, and, when they are of 
2 fine brown, ſend them to tal Or you may cut them into 
| 8 fry them in butter, and ſeaſon them with pepper and 
4 | 5 m7 ; 
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To dreſs Turneps. 
| THE V are beſt boiled in the pot: when they are enough he 
put them into a pan with ſome butter and alt, and after you | 
© - haye maſhed them ſend them to table, Or, after your tur- 
| 9 | R | neps _ - 
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neps are pared, you may cut them into ſmall pieces, and boil 
them in a ſaucepan with as much water as will juſt cover 


them; when they are enough, put them into a fieve to drain; 
men put them into a ſaucepan with a proper quantity of but- 
ter, and, after ſtirring them five or ſix minutes over the fire, 


| To dreſs Broccoli. 
AFTER you have ſeparated the ſmall branches from 'the 


large ones, afid taken off the hard outſide” ſkin, throw: them 


jnto water; then place your ftew-pan, containing a ſufficient 
quantity of water mixed with ſome ſalt, on the fire, and when 


your water bojls put in your broccoli; when they are enough, 


which may be known by the ſtalks being teijder, ſend them to 


table with melted butter in a cup. 


- Todreſs Aſparagus. - 


a 
Me E T all the talks be carefully ſcraped till they look white, 
gut them of 


n of an equal length, and throw them into water; ſet 
A with a proper quantity of water, having ſome 
Yaſt in it, on the fire, and when the water boils, put in your 
aſparagys, after being tied up in ſmall bundles. When they 
ate endugh, which may be known by their being ſomewhat 
tender, take them up, for if they boil too long, they will loſe 
both their colour and taſte, Then cut a rqund off a ſmall loaf, 
and having toaſted it brown on both ſides, dip it in the liquor of 
the aſparagus; laying it in your diſh. Melt ſome butter, and 

ur it on the toaſt, laying the aſparagus on it round the diſh, 
ith the bottom part of the ſtalks;outward. Put the remain- 


g part of the butter in a baſon, bCcauſe pouring it over the 


aſparagus makes them greaſy : then ſend them to table. 
To dreſs French Beans. | 7 


TAKE your beans, ſtring them, cut them in two, and 


hen acraſs, or elſe into four, and then acroſs, put them 
— water wjth ſome ſalt; ſet your ſaucepan full of water over 
the fire, coyet them cloſe, and when jt boils put in your beans, 
with a little falt, They will. be ſoon done, which you may 
know by their being tender; then take them up befar 

loſe their fine green, and having put them in a plate, ſend them 
fo table with þutter jn a cup. EE 


* 
=. +* 


To dreſs Articho kes. 


AFT E R you haye twiſted the heads from the flalks, put 


them into the ſaucepan with the water ee = topy. 
* N Gown warany'y 


| 


=. 


e they 


- 


Pp inks ths 


Te Cour TT Hoverwtres. Ty | 


downwards, by which means all the duſt and ſand contained 
between the leaves will boil out. When they have boiled about 
an hour and à half they will be enough; then take them up, 
and ſend them to table with melted butter in a baſon. | 


To dreſs Cauliflowers. 
CUT off all the green part from your flowers, and divide 


them into four parts, laying them in water for an hour. Put 


ſome milk and water into your ſaucepan, and ſet N over the fire, 


when. it boils put in your cauliflowers, obſerving to ſkim your 
_ Caucepan well, When they are enough, which you may know 
by the talks being tender, take them up into a colander to 


drain. Take a quarter of a pound of butter, a ſpoonful of wa- 


ter, 2 little flour, and a little pepper and ſalt; put them into a 


few-pan, place it on the fire, ſhaking it often till the butter is 
melted ; then take half of the cauliflower, divide it into ſmall 
pieces, and put them into the ſtew-pan, ſhaking it often for 
| — minutes; place the boiled round the ſides of the plate, and 
| the ſtewed in the middle; pour the butter you ſtewed it in over 
it, and ſend it to table. b 0 
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+ epcolr 26am 
RULES to be obſerved in ROASTING. | 


| dreſs ; that js, if it be'2 little or thin piece, make a littl 
briſk fire, that it may be done quick and nice; but if a large 

joint, obſerve to lay a good fire to cake, and let it be always 

clear at the bottom. | 

| When your meat is about half done, move it, and the drip- 

.- piog-pan, a little diſtance from the fire, which ftir up and make 


it burn briſk; for the quicker your fire is, the ſooner and better 


* 


will your meat be done. 
To roaſt Mutton and Lamb. 


BEFORE you lay the mutton down, take care to have a 


clear quick fire; baſte it often, and when it is almoſt done 
dredge it with a little flour. If it be a breaſt, ſkin it before you 
Jay it down, | | | 


# 
LET your fire be made ip proportion to the piece you are 8 
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To roaſt a-Breaſt of Mutton. s 


4 Þ BREA S T of mutton diſſed thus is very good the forced- 
meat muſt be put under the ſxin at the end, and then the ſkin 
pinned down with thorns; before you dredge it, waſh it over 
with a bunch of feathers dipt in eggs: 


To roaſt a Shoulder of Mutton in Blood. 


* & u F tke, ſhoulder as you do veniſon, take off the ſkin, let 
it lie in the blood all night; then take as, much powder, of 
ſweet· herbs as · will. lie / on a ſix-pence, a little grated bread, t 
pepper, 2 ginger, a little lemon- peel, the yolks of 
two eggs boiled hard, and about twenty. oyſtets and ſalt; tem- 
- per. all together with ſome, of the blood, and ſtuff the meat 
thick with it, and lay ſome of it about the mutton ; then wrap 
the eaul of the ſheep round the ſhoulder ;; roaſt it, and baſte it 
with blood till it ĩs near roaſted ;, then take off the caul, dredge it, 
and baſte in with, butter, and ſerve it ta the table with veniſqn- 
+» ſauce in a baſon. If you do not cut it veniſon : faſhion, yet take 
off the ſkin, becauſe it eats tough; let the caul be ſpread while 
it is warm, or it will not do well; and next day when you are 
to uſe it, wrap it up in a cloth that has been dipped in hot wa- 
ter: for ſauce, take ſome of the bones of the breaſt, chop them, 
and put to them a whole onion, a bay- leaf, a piece of lemon- 
peel, two or three anchovies; with ſpice that pleaſe; ſtew theſe, 
then add ſome red wine, oyſters and muſhrooms. 


* A Shoulder of Mutton in Epigram. 
9 RO AS F it almoſt enough, then very carefully take off the 
cin about the thickneſs of a crown- piece, and the ſhank · bone 
with it at the end; then ſeaſon that ſkin and ſhank - bone with 
pepper and ſalt, a little lemon peel cut ſmall, and a few ſweet - 
Herbs and crumbs 05 bread, then lay this on the gridiron, and 
let it be of a fine brown; in the mean time take the reſt of the 
meat and cut it like a haſh about the bigneſs of a ſhilling; ſave 
the gravy and put to it, with a few ſpoonfuls of ſtrong gra 
half an onion cut fine, a little nutmeg, a little pepper 1 ſalt, 
a little bundle of ſweet - herbs, ſome gerkins cut very ſmall, a 
few muſhrooms;' two or three truffles cut ſmall, two ſpoonfuls of 
wine, either red or white, and throw alittle flour over the meat : 
let all theſe ſtewy together very ſoftly for five or fix minutes, but 
© be ſure'it do not boil; take out the ſweet-herbs, and put the haſh 


ins the diſh, lay the broiled upon it, and ſend it to table. 
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To ſtuff a Shoulder or Leg of Mutton with Oyſters. 


TAKE alittle grated bread, ſome beef-ſuet, yolks of hard 


eggs, three anchovies, à bit of an onion, ſalt, pepper, thyme, 
winter-ſavoury, twelve oyſters, and ſume nutmeg grated : mix 
all theſe together, ſhred them very fine, and work them up with 
raw eggs, like a paſte; ſtuff your muton under the ſkin in the 
thickeſt place, or where you pleaſe, and roaſt it; for fauce take 
ſome of the oyſter liquor, ſome clatet, two or thrge anchdvies, 
a little nutmeg, a bit of onich, and the reſt of the oyfters : 
ſtew all theſe together, then take out the onion, and put it un- 
der the mutton,  ' | 


5 Another Method. : | 
STUFF aleg of mutton with mutton-ſuet, ſalt, pepper, 
nutmeg, and the yolks of eggs; then roaſt it, ſtick it all over 


with cloves, and when it is about half done, cut off ſome of the 
under · ſide of the fleſhy end in little bits; put theſe into a pipkin 


with a pint of oyſters, liquor and all, a, little falt and mace, 


and half a pint of hot water: ſtew them till half the liquor is 
waſted, then put in a piece of butter rolled in flour, ſhake all 


together, and when the mutton is enough take it up; pour this 


ſauce over it, and ſend it to table. | 14. 


To roaſt Mutton like Veniſon. 


TAKE a fat hind-quarter of mutton, and cut the leg like 
a haunch of veniſon, rub it well with ſalt-petre, hang it in 9 


- 
* 8 


moiſt place for two days, wjpirig it two or three times a day with 
a clean cloth. Then put it into a pan, and having boiled a quart 
ter of an ounce of all-ſpice in a quart of red wine, pour it boil- 
ing hot over your mutton, cover it cloſe for two hours ; take it 
out, ſpit it, lay it. down to the fire, and conſtantly baſte it with 
the ſame liquor and butter. If you have a good quck fire, 


and your-mutton not prodigiouſly large, it will be ready in an 
hour and a half. Then take it up and ſend it to t 


„ 


good gravy in one cup, and ſweet ſauce in another. 
To roaſt Beef. 


IF the rib, ſprinkle it with ſalt for half an hour, dry and 
flour it; then butter a piece of paper very thick, faſten it on 


the beef, with the buttered fide next it. If a rump or fir-loin, 
do not ſalt it, but lay it a good diſtance from the fire; baſte it 
once or twice with ſalt and water, then with butter, flour ic, 
and keep it baſting with what drops from it. Take three 
ſpoonfuls of vinegar, a pint of water, an eſchalot, a ſmall __ 
; © o 
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ol horſe-radiſh, two ſpoonfuls of catchup, and one glaſs of claret; 
baſte it with this once or twice, then ſtrain it and put it under 
your beef; garniſh with horſe-radiſh and red cabbage. 


— 


To roaſt a Rump of Beef. 


LET your beef lie two days in ſalt, then waſh it, and lay 
it one hour in a quart of red wine and a pint of elder vinegar, 
with which baſte the beef very well while it is roafting; then 
take two pallets well boiled, and ſliced thin; make your ſauce 


with burnt butter, gravy, muſhrooms, oyſters ; to which add 
the palates, and ſerve it up. 8 


To roaſt Veal. 


IF a ſhoulder, baſte it with milk till half done, then flour it 
and baſte it with butter. A filet muſt be ſtuffed with thyme, 
matjoram, parſley, a ſmall onion, a ſprig of ſavoury, a bit of 
 Jemon-peel cut very ſmall, nutmeg, pepper, mace, ſalt, 
crumbs of bread, four eggs, a quarter of a pound of butter or 
marrow, mixed with a little flour to make it ſtiff, Half of the 
above muſt be put into the udder, and the other into holes made 
in the fleſhy part. 5 | 
If f it be a loin, paper the fat, that as little of it may be loſt as 
poſſible. If it be the breaſt, you muſt cover it with the caul, 
and faſten the ſweet · bread on the back fide of it with a ſkewer. 
When it is almoſt done, take off the caul, baſte and dredge it 
with a little flour. Send it up with melted butter, and garniſh- 
ed with lemon, ; 


* 


To roaſt Pork. 


ALL pork muſt be floured thick, and laid at firſt a good 
diſtance from the fire ; and when the flour begins to dry, wipe 
it clean, Then with a ſharp knife cut the ſkin acroſs. Height- 
en the fire, and put your meat near it; baſte, and roaſt it as 
quick as you can. If a leg, you muſt cut it very deep, When 
almoſt done, fill the cuts with grated bread, ſage, parſley, 

a ſmall piece of lemon- peel cut ſmall, a piece of butter, two 
eggs, a little pepper, falt and nutmeg, mixed together: when 
it is enough, ſend it to table with gravy and apple - ſauce. If 
you roaſt a ſpare-rib, baſte it with a little butter, flour, and 
ſage ſhred ſmall. When it is ready ſend it to table with apple- 
ſauce. | 7 2 


To roaſt Veniſon. 
WAS H your veniſon in vinegar and water, dry it with a 
cloth, and cover it with the caul, or, inſtead of that a but- 
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tered paper. Make a briſle fire, lay it down, - and baſte it 
[hen take a pint of claret, 


with butter till it is almoſt done. 
boil it in a ſaucepan with ſome whole pepper, nutmeg, cloves 
and mace. Pour this liquor twice over your veniſon, | Place 
your diſh on a chafing-diſh of coals to keep it hot.. Then take 
it up, ftrain the liquor you poured over the veniſon, and ſerve it 


in the ſame diſh with the veniſon, with good gravy in one baſon, 


and ſweet ſauce in another | | 


To roaſt a Tongue, or Udder. , * 0 


TAKE your tongue or udder and parboil it; then ſtick 
into it ten or twelve cloves, and while it is roaſting, baſte it 


with butter. When it is ready, take it up, and ſend it to table 


with ſome gravy and ſweet ſauce. . 


To roaſt Rabbets. 


WHEN you have lain your rabbets down to the fire, | | 


baſte them with good butter, and then dredge them with 
flour, If they are ſmall, and your fire quick and clear, half an 


hour will do them, but · if large they will require three quarters 
of an hour. Melt ſome good butter, and having boiled the liver 
with a bunch of parfley, and chopped them ſmall, put half in- 
to the butter, and pour it into the diſh, garniſhing it with the . 


other half, 


=y 


Io roaſt a Gooſe. 


TAKE a little ſage, and a ſmall onion chopped ſmall, ' 


ſome pepper and ſalt, and a hit of butter; mix theſe together, 
and put it into the belly of che gooſe. Then ſpit it, 2 

with a bit of white paper, dredge it with a little flour, and baſte 
it with butter. When it is done, which may be known by the 
leg being tender, take it up, and pour through it two glaſſes of 
red wine, and ſerve it up in the ſame diſh, and apple-ſauce in 
a baſon, | | OT 


To dreſs a wild Duck the beſt way. 


FIRST half roaſt it, then lay it in a diſh, carve it, 
but leave the joints hanging together, throw a little pepper and 
ſalt, and ſqueeze the juice of a lemon over it, turn it on the 
breaſt, and preſs it hard with a plate, and add to it its own gravy, 
two or three ſpoonfuls of good gravy, cover it cloſe with another 
diſh, and ſet over a ſtove ten minutes; then ſend it to table bot 
in the diſh it was-done in, and garniſh with lemon. You ma 
add a little red wine, and. an eſchalot cut ſmall, if you like it, 


ge it 


= 


but 
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but it is apt to make the duck eat hard, unleſs you firſt heat the 
wine and pour it in juſt as it is dne. 
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Chickens foaſted with Forcemeat and Cucumbers. 


TAKE two chickens, dreſs them very neatly, break the 
breaſt- bone, and make forcemeat thus: take the fleſh of a 
fowl and of two pigeons, with ſome ſlices of ham or bacon, 
chop them all well together, take the crumb of a penny loaf 
ſoalged inenilk and boiled, then ſet to cool; when it is cool mix 
it all together, ſeaſon it with beaten mace, nutmeg, pepper, 
and a little ſalt, a very little. thyme, ſome parſley, and a little 

' Jemon-peel, with the yolks. of two eggs; then fill your fowls, 
ſpitthem, and tie them at both ends; after you have papered 
the breaſt, take four cucumbers, cut them in two, and Jay them 
in ſalt and water two or three hours before; then dry them, 
and fill them with ſome of the forcemeat (which you muſt take 
care to ſave) and tie them with a packthread,' flour them and 
fry them of a fine brown; when your chickens are enough, lay 
them in the diſh and untie your cucumbers, but take care the 
meat do not come out; then lay them round the chickens with 
the fat ſide. downwards, and the narrow end upwards. You 
muſt have ſome rich fried-gravy, and pour into the diſh ; then 

_ garniſh with lemon. | | | 

Note, One large fow| done this way, with the cucumbers 
laid round it, looks. very pretty, and is a vety good diſh, 


To roaſt a Turkey. 


TAK E a quarter of a pound of lean veal, a little thyme, 
parſley, ſweet marjoram, a ſprig of winter ſavoury, a bit of 
lemon : peel, one onian, a nutmeg Frated, a dtam of mace, a lit- 
tle-falt, and half a pound of butter ; cut your Herbs very ſmall, 
und your meat as ſmall as poſſible, and mix all together with 
ee eggs, and as much flour or bread, as will make it of a 
proper conſiſtence. Then fill the crop of your turkey with ity 
paper the breaſt, and lay it down at a good diſtance from the fire. 
An hour and a quarter will roaſt it, if not very large. 


\ 


> 


To roaſt a Turkey the genteel way. 


FI RS T cut it down the back, and with a ſharp penknife 
Bone it, then make your. forcemeat thus: take a large fowl, 
or a pound of veal, as much grated bread, half a pound of ſuet 
cut and beat very fine, a little braten mace, two cloves, half a 
nutmeg grated, about a large tea- ſpoonful of lemon-peel, and 
the yolks of two eggs; mix all together, with a little pepper 
and ſalt, fill up the places where the bones came out, and fill 
FO 3 | "Wt the 
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the body, that it may look Juſt as it did before; ſew up the back, 
and roaſt it. You may have oyfter-ſauce, celery-ſauce, or any 


other you pleaſe ; but good gravy in the difh, and garniſh with. 
lemon, is as good as any thing. Be ſure to leave the pinions on. 


To. roaſt a Hare. | * 
TAKE erumbs of bread, and ſuet cut ſmall, of each half a 
pound; ſomeparſley and thyme ſhred ſmall; ſome ſalt, peppery 
cloves, mace, and nutmegs pounded; thtee dried muſnroom cut 
ſmiall, two eggs, a glaſs of claret, two ſpoonfuls of catehup; mix 
all theſe together, and ſewi it up in the belly of the hare; lay it 
down to a very ſlow fire, baſte it with milk tiff it becomes very 
thick; then make a briſk fire, roaſt it for half an hour, baſte it 
with butter, and dredge it with a little loure  ' © - 

Atother Method. 

FLEA your hare, and lard it with bacon ; take the liver, 
give it one boil ; then bruiſe it ſmall, and mix it with ſome 
marrow, or a quarter of a pound of beef-ſuet ſhred very ſihe, 
two anchovies chopped ſmall, ſome ſweet-herbs ſhred very ſmall, 
ſome grated bread, a nutmeg grated, ſome ſalt, a little bit of 
eſchalot cut fine; mix theſe together with the. yolks of two or 
three eggs; then work it up in a good piece of butter; flour it, 
and when your hare is ſpitted, put this pudding in the belly, and 
ſew it up, and lay it to the fire; put a diſh under to receive 
what comes from the hare; baſte it well with butter, and when 
it is enough, put in the diſh with it a ſauce made with ftrong 
broth, the gravy of your hare, the fat being taken off, and? 
Tome claret; boil theſe up, and thicken it up with butter: when 
the hare is cut up, mix ſonF of the pudding with your ſauces 
Garnifh the diſh with ſliced lemon. 050 

Some, inſtead of the pudding in the belly, roaſt a piece of ba- 
eon, with ſome thyme; and for ſauce, have melted butter. and 
thyme mixed with what comes from the hare. 


To roaſt Larks. 


SPIT them on alittle bird-ſpit, roaſt them ; when enough, 
Have a good many crumbs of bread fried, and throw all over 
them; and lay them thick round the diſh, | | 


To roaſt Pheaſants, 


PICK and draw your pheaſants, and ſinge them, lard one with 

- bacon, but not the other, ſpit them, roaſt them fine, and paper 
them all over the breaft ; when they are juſt done, flour and 
baſte them with a little nice butter, and let thers Cave a fine 
Gy on +# s of ; ; white 


z 


the pheaſants. 


** 
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white froth; then take them up, and pour good gravy in the 


diſh and bread-ſauce in plates. 

Or you may put water · ereſſes nicely picked and waſhed, and 
juſt ſcalded, with gravy in the diſh, and lay the ereſſes under 

Or you may make celery- ſauce ſtewed tender, ſtrained and 
mixed with cream, and poured into the diſh. | 

If you have but one pheaſant, take a large fine fowl about the 
bigneſs of a pheaſant, pick it nicely with the head on, draw it 


and truſs it with the head turned as you do a pheaſant's, lard the 


fowl all over fae breaſt and legs with a large piece of bacon cut 
in little pieces; when roaſted put them both in a diſh, and no 
body will know it. They will take an hour doing, as the fire 


' muſt not be too briſk. A Frenchman would order fiſh-ſauce to 
them, but then you quite ſpoil your pheaſants. | 


To roaſt Partridges, 


LET them be nicely roaſted, but not too much; dredge 
them with a little flour, and baſte them moderately ; let them 
have a fine froth, let there be good gravy-ſauce in : diſh, and 
bread-ſauce in baſons made thus: take a pint of water, put in 
a good thick piece of bread, ſome whole pepper, a blade or two 
of mace ; bol it five or ſix minutes till the bread is ſoft; then 
take out all the ſpice, and pour out all the water, only juſt 
enough to keep it moiſt ; beat it ſoft with a ſpoon; throw in a 
little ſalt, and a good piece of freſh butter; ſtir it well together, 
ſet it over the fice for a minute or two, then put it into a boat, 


To roaſt Woodcocks and Snipes, 


PUT them on the (pit without taking any thing out of 
them; baſte them with butter, and when the tail hegins to drop, 
Put. into the diſh to receive it a round of a three-penny loaf 
toaſted brown. When they are done put the toaſt into the diſh, 
with about a quarter of a pint of good gravy z put the wood- 
cocks on it, and ſet it over a lamp or chafing-diſh of coals for 
about three minutes, and ſend them to table, » 


To dreſs Ortolans, 


SPIT them ſideways, with a bay leaf between; baſte them 
with butter, and have fried crumbs of bread round the diſh, 
Dreſs quails the ſame way, 


To roaſt a Pig, 
LAY your pig in warm milk for a quarter of an hour, and 


* 


wipe it very dry. Take of butter and crumbs of bread, of 


each a quarter of a pound, A little ſage, thyme, parſley, ſweet 


, . 
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marjoram,, pepper, ſalt, and nutmeg, the yolks of two eggs 3 
mix. theſe together, and ſew it up in the belly. Flour it very. 
thick ; then {pit it, and Jay it to the fire, taking care that your 
fire burns well at both ends, or till it does, hang a flat iron in 
the middle of the grate. When you find the crackling grows 
bard, wipe it clean with a cloth wet in ſalt and water, an 
baſte it with butter. As ſoon ab the gravy begins to run, put 
baſops in the dripping-pan to receive it. When the pig is 
enough, take about a quarter of a pound of butter, put it into 
a eoarſe cloth; and, having made a briſk fire, rub me pq all 
over with it, till the crackling is quite criſp, and then take it 
from the fire. Cut off the head, and cut the pig in two, before 
you take it from the ſpit. Then having cut the eats off, and 
placed one at each end, and alſo the under jaw in two, and 
placed one part on each fide, take ſome good butter, melt it, 
mix it with the gravy, the brains bruiſed, and ſome ſage ſhred 
ſmall, and ſend it to tabſe. 2 

Tuo roaſt a Pig with the hair on. Len 

DRAW you pig very clean at the vent, then take out the 
guts, liver, and lights; cut off his feer, and truſs him, prick 
up his belly, ſpit him, lay him down to the fire, but take care 
nat to ſcorch him: when the ſkin begins to 11ite up in bliſ- 
ters, pull off the ſkin, hair and all: when you have cleared 
the pig of both, ſcorch him down to the bones, and baſte him 
with butter and cream, or half a pound of butter, and a pint of 
milk, put it into the dripping-pan, and kcep baſting it well; 
then throw ſome ſalt over it, and dredge it with crumbs of 
bread till it is half an inch or an inch thick. When it is enough, 
and of a ſine brown, but not ſcorehed, take it up, lay it in your 
diſh, and let your ſauce be Yood gravy, thickened with butter 
rolled in a little flour; or elſe make the following ſauce ; take 
half a pound of butter and a pint, of cream, put them on the 
fire, and keep them ſtirring one way all the time; when the 
butter is melted, and the ſauce thickened, pour it into your 
diſh. . Don't garniſh with any thing, unleſs ſome raſpings of 
bread ; and then with your finger figure it as you fancy. 


To roaſt a Pig with the ſkin on. 


LET your pig be newly killed, draw him, flay him, and 
wipe him very dry with a cloth; then make a hard meat with 
2 pint of creamy the yolks of fix eggs, grated bread, and beef- 
ſuet, ſeaſoned. with ſalt, pepper, mace, nutmeg, thyme, and 
lemon-peel ; make of this a pretty ſtiff pudding, ſtuff the belly 
of the pig, and ſew it up; then ſpit itz 2nd lay it down to roaſt. 
Let your dripping-pan be very clean, then pour into it a pint 


of-red wine, and gtate ſome nutmeg all over it; throw a y_ 
r ä ww 
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1 : ſalt over, a little thyme, and ſome lemon-peel minced; when 
1 it is enough ſhake a little flour over it, and baſte it with butter, 
to have a fine froth. Take it up and lay it in a diſh, cut off 
the head, take the ſauce which. is in your dripping: pan, an 
icken it with a piece of butter; then take the brains, bruiſe 
ö hem, mix them with the ſauce, rub in a little dried ſage, pour 
it into your diſh, and ſerve it up. Garniſh with hard cut 
| into quarters, and if you have not ſauce enough, add half a 
| pint gf good gravy. ; 
1 Note, You muſt take great care no aſhes fall into the drip- 
-pan, which may be prevented by having a good fire, that 
not want any fti | 
To barbicue a Pig. 
.v DRESS a pig of ten weeks old as if it were to be reaſted; 
YM A * two 1 8 
1 iver of the pi chopped very z then put into 2 
i = * *' - enardle —— with Da of half a. penny loaf, four 
_ ounces of butter, half a tea ſpoonful-of Cayan pepper, and half 
" a pint. of red wine; beat them altogether to a paſte, put it in 
= - your pig's belly and ſew it up; lay your pig down at a good 
diſtance before a large briſk fire, finge it well, put in your drip- 
 Ping-pab three bottles of red wine, and baſte it with the wine alt 
time it is roaſting; when it is half roaſted, put under your 
pig two penny loaves; if you have not wine enough, put in 
more; when. your pig is near enough, take the loaves and ſauce 
out of your dripping-pan, put to the ſauce one anchovy cho 
\ ſmall, a bundle of bs, and half a lemon, and boil it # 
few minutes; then draw your pig, put a ſmall lemon or apple 
in the pig's mouth, and a loaf on each ſide; ſtrain your ſauce, 
and pour it on them boiling hot; lay barberries and ſlices of 
lemom round it, and ſend it up whole to the table. It is 2 
grand bottom diſh. It will four hours roaſting, 


Jo roaſt a pound of Butter. 

FLA it in ſalt and water two or three hours, then ſpit it, 
and rub it all over with crumbs of bread, with a little grated: 
nutmeg, lay it to the fire, and as it roaſts, baſte it with the 
yolks of two eggs, and then with-crumbs of bread all the time 
it is roaſting z but have ready a pint of ſtewed in their 
ewn liquor, and lay in the diſh under the butter ; when the 
bread has” ſoaked up all the butter, brown the outſide, and lay 
it on your oyſters. Your fire muſt be very low, 


To roaſt a Pike. 


wal 


. 
o 


TAKE a large pike, gut it, clean it, and lard it with eel 
«Een, as yow lard a fowl; then take thyme, ſavoury, —4 
; | ma 
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thace, nutmeg, ſome crumbs of bread, beef · ſuet, and parſley ; 
ſhred all very fine, and mix it up with raw eggs; make it in a 
long pudding, and put it in the belly of your pike ; ſew up 
| the belly, and diſſolve the anchovies in butter, baſting it with 
it; put two ſplints on each fide the pike, and tie it to the ſpit 3 
melt butter thick for the ſauce, or if you pleaſe, oyſler - ſauce, 
and bruiſe the pudding in it. Garniſh with lemon, ; 
To toaſt a Pike in embers, 2 
WHEN your fiſh is ſcaled, and well dried in a cloth, 
make a pudding with ſweet-herbs, grated bread; and onion, 
wrapt up in butter; put it into the belly, and ſew it up, turn 
the tail into the mouth, and toll it up in white paper, and then 
in brown, wet them both, and tie them round with packthread ; 
then rake it up in the embers, and let it lie two or three hours; 
then take it up, and take the pudding out of the belly 3 mix it 
with ſauces ſuch as is uſually made for fiſh, and ferve it up. 


To roaſt a Cod's Head. 8 


TAKE the head, waſh and ſcour it very elean, then ſcotch 
it with a knife, ſtrew a little ſalt on it, and lay it on a ftew- 
pan before the fire, with ſomething behind it; throw away the 
water that runs from it the firſt half hour, then ſtrew on it ſome 
nutmeg, cloves, mace and ſalt, and baſte it often with butter, 
turning it till it is enough. If it be a large head it will take 
four or five hours roaſting ; then take all the gravy of the fiſh, 
as much white wine, and more meat gravy, ſome horſe-radiſh, / 
one or two eſchalots, a little ſliced ginger, ſome whole pepper, 
cloves, mace, and nutmeg, bay-leaf or two; beat this liquor 
up with butter and 32 of the fiſh boiled, broke, and 
ſtrained into it with the yolks of two or three eggs, ſome 
on and ſhrimp#, balls made of fiſh and fried fiſh round it. 
arniſh with lemon and horſe - tadiſh. 


To roaſt Lobſters. 


TIE your lobſters to the ſpit alive, bafte them with water 
and ſalt till they look very red, and are enough; then baſte 
them with butter and ſalt, take them up, and ſet little diſhes 
2 with the fauce, ſome plain melted butter, and oyſter- 

uce. 


To roaſt a Fillet or Collar of Sturgeon. 


TAKE a piece of freſh ſturgeon; ſcale it, gut it, take out 
the bones and cut in lengths about ſeven or _ — 
then provide ſome ſhrimps and oyſters chopped ſmall ; an equa 

EY D 3 quantity 
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quantity of crumbs of bread, and a little lemgn-peel grated, ſome 
nutmeg, a little beaten mace, a little pepper and chopped parſley, 
a few ſweet-herbs, an — mix it together. hen it is 
done, butter one fide of your fiſh, and ſtrew fome of your mix- 
ture upon it; then begin to roll it up as cloſe as poſſible, and 
when the firſt piece is rolled up, roll upo that another, prepared 
in the ſame manner, and bind it round with a narrow fillet, 
leaving as much of the fiſh apparent as may be; but you muſt 
mind *that he roll muſt not be above four inches and an half 
thick, for elſe dne part will be done before the inſide is warm; 
therefore we often parboil the inſide roll before we roll it. When 
it is enough, lay it in your diſh, and prepare fauce as above, 
Garniſh with lemon. | 


To roaft an Ee). 


TAKE a large eel, and ſcour him well with ſalt; ſkin him 
almoſt to the tail ; then gut, and waſh, and dry him ; take a 
quarter of a pound of ſuet, ſhred as fine as poſſible; put to it 
ſweet berbs, an eſchalot likewiſe ſhred very fine, and mix it 
together, with ſome ſalt, pepper, and grated nutmeg ; ſcotch 
your eel on both ſides, the breadth of a finger's diſtance, and 
walh it with yolks of eggs, and ſtrew ſome ſeaſoning over it, 
and ſtuff the belly with it; then draw the ſkin over it, put a 
long ſkewer, through it, and tie it to the ſpit, baſte it wich 
butter, and make the ſauce anchovy and butter melted...  -- 


or Lampreys with a pudding in 
the belly, | | 


SKTN your eels or lampreys, cat off the head, take the 
guts out and ſcrape the blood clean from the bgne; then make a 
| gbod forcemieat of oyſters or ſhrimps chopped ſmall, the crumbs 
of half a penny loaf, a little nutmeg and ſemon- peel ſhred fine, 
pepper, ſalt, and the yolks of two eggs; put them in the belly 
of your fiſh, ſew it up, and turn it round on your diſh ; put 
over it flour and butter, pour a little water in your diſh, and 
bake it in a moderate oven; when it comes out take the gravy 
from under it, and ſkim off the fat; then ftrain it through a2 
hair ſieve, add to it a. tea ſpoonful of lemon pickle, two of 
browning, a meat ſpoonful of walnut catchup, a glaſs of white 
wine, one anchovy, and a ſlice of lemon; let it boil ten 
minutes, thicken it with butter and flour, ſend it up in a ſauce- 
boat, diſh your fiſh: garniſh it with lemon and erifp parſley. 
This is a pretty diſh for either corner or fide for a dinner. 


To roaft large Eels 


- - 
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To roaſt Ruffs and Rees. 


THE beſt way to feed theſe birds, which are ſeldom 
met with any where but in Lincolnſhire, is with. white 
dread boiled in milk: they muſt have ſeparate pots, for 
two will not eat out of one. They will be fat in eight or ten 
days; when. you kill them, flip the ſkin off the head and neck 
with the feathers on, then pluck and draw them; When you 
roaſt them, put them a good diſtance from the fire,; if me fire 
be good, they will take about twelve minutes ;®when they are 
roaſted, flip the ſkin on again with the feathers on, ſend them 
up with gravy under them, made the ſame as for the pheaſant, 
and bread-ſauce, in a boat, or criſp crumbs af bread round the 
edge of the di. JEM ee 4 


— 
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© "General DIRECTIONS for BROILING. 


Firſt, T AK E care that your fire be very clear, before you 

lay your meat on the gridiron. 
Secondly, Turn your meat, when it is down, quick, having, 
at the ſame time, a diſh placed on a chafing-diſh of hot coals to 
put your meat in as faſt as it is ready, and carry it to the table 
covered hot. {uh } ws 7 , | 
_ Thirdly, Obſerve; never to baſte any thing on the gridicon,/ 
for that cauſes it to be both ſmoked and burnt. nh nt't 
r 28 A . PT. 

To broil Steaks. 

WHEN you have made a clear briſk fire, make your grid- 
iron very clean, put ſome hot coals from the fire into a chafing- 
diſh, and place a diſh over them; in order to receive your ſteaks 
when ready; take rump ſteaks, which ſhould be about half an 
inch thick ; after you have thrown over them a little pepper 
and ſalt, place them on the gridiron, and do not turn them till 
that ſide be done; when you have turned them you will ſoon | 
perceive a fine gravy lying on the upper part of the ſteak, which 
you muſt carefully preſerve, by taking the ſteaks, when ready, 
warily from your gridiron, and placing them in your diſh: 
then covering your diſh, ſend them hot to table with the cover 
on. Some, before they take the ſteak from the gridiron, cut 
into the diſh an eſchalot or two, or a fine onion, and a liule 
Vinegar. | 

„er D 3 To 
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To broil a Pigeon. 
- YOU may either ſplit and broil them with a little pepper 
bw ſalt ; or — may take a ſmall piece of butter, a little 
per and falt, and having put it into their bellies, tie both ends 
cloſe. Then lay them on your gridiron, taking care to place it 
high, that they may not burn; and when they are ready, ſend 
them to table with a little melted butter in a cup. | 


2 « 
, Eels to broil, 


TAKE à large eel, ſkin it and make it clean. Open the 
belly, cut it in four pieces, take the tail-end, ſtrip off the 
fleſh, beat it in a mortar, ſeaſon it with a little beaten mace, a 
little grated nutmeg, pepper and ſalt, a little parſley and thyme, 
a little lemon · peel, an equal quantity of crumbs of bread, roll 
it in a little piece of butter; then mix it again with the yolk of 
an egg, roll it up again, and fill the three pieces of bel y with 
jt. Cut the ſkin of the eel, wrap the pieces in, and ſew up the 
ſkin. Broil them well, have butter and an anchovy for ſauce, 


* 


with the juce of lemon. 


To broil Haddocks or Whiting. 

GUT and waſh your haddocks or whitingsz dry them 
with a cloth, and rub a little vinegar over them, as it will keep 
the ſkin on better; duſt them well with flour, rub your gridiron 
with butter, and let it be very hot when you lay the fiſh on, or 


they will ſtick; turn them two or three times on the gridiron; 


when enough, ſerve them up, and lay pickles round them, with 
— melted butter, or cockle ſaucp: they are a pretty diſh for 
uppet Per, a 


A ſecond Way. 


WHEN you have cleaned your daddecky tr whitives as 
above, put them in a tin oven, and ſet them before a quick fire z 
when, the ſkins begin to riſe, take it off, beat an end it 
over them with a feather, and ſtrew over them a few bread 

rumbs; dredge them well with flour; when your gridiron iy 
hot rub it well with butter or ſuet, for it muſt be yery hot 

fore you lay the fiſh on; when you have turned them, rub 3 
little cold butter over them; turn them as your fire requires 


until they are enough and a little brown; lay round them cockles, 
muſcles, or red cabbage : you may either have ſhrimp ſauce of 


melted butter, 


To 
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To broil Haddocks, when they are in high ſeaſon. 
| SCALE them, gut and waſh them clean, don't rip open 
their bellies, but take the guts out with the gills ; dry them in 
a clean cloth very well: if there be any roe or liver, take ic 
out, but put it in again; flour them and have a clear good 
fire, Let your gridiron be hot and clean, lay them on, turn 
them quick two or three times for fear of ticking ; then let 
one ſide be enough, and turn the other fide. hen that is 
done, lay them in a diſh, and have plain butter in a»cup# 
They eat finely ſalted a day or two before you dreſs them, and 
hung up to dry, or boiled with egg-ſauce. Newcaſtle is a fa- 
emous place for ſalted haddocks. They come in barrels, and 
keep à great while, | 


To broil Cod-ſounds. 


YOU muft firſt lay them in hot water a few minutes; take 
them out and rub them well with ſalt, to take off the ſkin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 

pper and ſalt them, and broil them, when they ape enough. 

them in your diſh, and pour meltod butter and m 
into the diſh. Brail them whole. 


jp ER 


L 


e 
DIRECTIONS for FRYING. / 


A very good way to fry Beef Steaks. 


U T your ſteaks as for broiling, put them into a ſtew-pan 
with a good lump of butter, ſet them over a flow fire, 
keep turning them till the butter is become a thick white gravy, 
pour it into a baſon, and put more butter to them; when they 
are almoſt enough, pour all the gravy into your baſon, 

put more butter into your pan, fry them a light brown over a 
JS take them out of the pan, put them in a hot pewter 
iſh, lice an eſchalot among them, put a little in your grav 
chat was drawn from them, and pout it het upon them: I thin 
this is the beſt way of dreſſing beef ſteaks, Half a pound of 
butter will dreſs a large difh. 2 


of To fry cold Veal. | 
. CUT it in pieces about as thick as half a crown, and as long 
as you pleaſe, dip them in the yolk of an egg, and then in 
222 n crumbs 


C 
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crymbs of bread, with a few ſweet-herbs, · and ſhred lemon-peel 
in it; grate a little nutmeg over them, and fry them in freſh 
butter. The butter muſt be hot, juſt enough to fry them in: in 
the mean time, make & little gravy of the bone of the veal; when 
the meat is fried take it out with a fork, and lay it in a diſh be- 
fore the fire, then ſhake a little flour into the pan, and ſtir it 
round]; then put in a little gravy, ſqueeze in a little lemon, and 


pour it over the vcal. Gainifly with lemon. ; 

. p37 a 2 eat nnen 9 
aeg 
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CUT your tripe into pieces about three inches long, dip 
them in the yolk of an egg and afew crumbs.of btead, fry them 
of a fine brown, and then take them out of, the pan and lay 
them in a diſh to drain. Have ready a warm diſh to put them 
ip, and ſend them to table, with butter and muſtard in a cup. 


ber 'p «ls. .. Cauliflaurs fried. Ain has 1 8 
FTAK E two fine cauliflowers; boil them in milk and water, 
then leave one whole, and pull the other to pieces; take half 
x pound of butter, with two ſpoonfuls of water, alittle duſt of 
our, and melt the butter in'a ftew-pan; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and es it 
till it is of a very light brown. Seaſon it with pepper and ſalt, 
When it is enough, lay the two halves in the middle, and pout 
the reſt all Over. 1 8 14 ö 


8989 i 1 


S ,3 {17 5 Tofty Potatoes. 
CUT chem into thin ſlices, as big. as a crown-piece, fry them 
brown, lay them in the plate or diſh, pour melted butter, and 
fack-and ſugar over them. Theſe are a pretty corner plate. 


N 1 12 „01 | 
SGeneral DixtcTrons for frying F Is B. 
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- OBSERVE always in the frying of any ſort of fiſh, that 
2s dry your ſiſh very well in, a clean cloth, then flour it. 
your ſtey pan you fry them in be very nice and clean, and 
put in as much beef -· dripping. or hog's lard, as will almoſt cover 
your fiſn; and be ſure it boils before you put in your fiſh, . Let it 
. fry quick, and let it be of a fine light brown, but not too dark a 
colour. Have your fiſh-ſlice.ready,. and if there is occaſion turn 
itz when it is enough, take it up, and lay a coarſe cloth on a 
difh, on which.lay your fiſh, to drain all the greaſe from it; if 
you fry parſley, do it quick, and take great care to whip it out 
af the pan fo ſoon as it is cfiſp, or it will loſe its fine colour. 
Take great care that your dripping be very nice and clean. 
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Some Jove fiſh. in batter ;. then you muſt beat an egg fine, and 
dip your filh in juſt as you ate going to put it in the pan; or as 
good. a batter as any, is 2 little ale and flour beat up, juſt as you 
are ready for it, and dip the fiſn, ſo fry it. r= Yr p 


Eels to fry. 5 N 
MAKE them very clean, cut them into pieces, ſeaſon them 
with pepper and ſalt, flour them and fry them in butter. Let 
ur ſauce be plain butter melted, with the juice of lemon. 
e ſure hey be well drained from the fat beforeyou lay them 


YOU muſt ſplit a large eel down the back, and joint the 


bones, cut it in two or. three pieces, melt a little butter, put in 
a little vinegar and ſalt, let your eel lay in two or three mi- 
nutes; then, take the pieces up one by one, turn them round 
7 a little fine ſkewer, roll them in crumbs of bread, and 
broil them of i fine brown, Let your ſauce be plain butter, 
with the juice of Jemon. at at ag n FEW. vOW 


z 


To force Eels with white Sauce. 


SKIN and clean your eel well, pick off all the fleſh clean 
from the bone, which you muſt leave whole to the head. 
Take the fleſh, cut it (mall and beat it in a mortar ; then take 
half the quantity of crumbs of bread, beat it with the fiſh, 
ſeaſon it wick hutmeg and beaten pepper, an anchovy, a good 
deal of parſley chopped fine, a few truffles boiled tender in a very 
little water, chop them fine, put them into the mortar with the 
liquor and a few muſhrooms: beat it well together, mix in a lit- 
tle cream, then it take out and mix ĩt well together in your — 
lay it rouhd the bone in the ſhape of the eel, lay it on a butter 

an, dredge it well with fine crumbs of bread, and bake it. 

hen it is done, lay it carefully in your diſh, have ready half 
a pint of cream, a quarter of a pound of freſh butter, ſtir it 
one way till it is thick, pour it over your eels, and garniſh with 
: lemon, 7" 5 | ages : * 98 * [ SY 
401 2 Io fry Lampreys. | 
_ BLEED them and fave the blood, then waſh them in hot 
water to take off the lime, and cut them to pieces. Fry them in 
a little freſh butter not quite enough, poue out the fat, put in a 
jttle white wine, give the pan a ſhake round, ſeaſon it with 


hole pepper, nutmeg, ſalt, ſweet-herbs and a bay-leaf, + in 
© a few 


6 
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a few capers, a good piece of butter rolled up in flour, and the 
blood ; give the pan a ſhake round often, and cover them cloſe. 
When you think they are m—_ take them out, ftrain the ſauce, 
then give them a boil quick, ſqueeze in a little lemon and pour 
over the fiſh. Garniſh with lemon, and drefs them juſt what 


way you fancy. 


To fry Carp. | 
FIRST ſcale and gut them, waſh them clean, lay them in 
a cloth torx, then flour them, and fry them of a fine light 
brown, Fry ſome toaſt cut three-corner-ways, and the roes ; 
when your fiſh is done, lay them on a coarſe cloth to drain. 
Let your ſauce be butter and anchovy, with the juice of lemon. 
Lay your carp in the diſh, the roes on 'each fide, and garniſh 
with the fried toaſt and lemon. 
. To fry Herrings. 
| CLEAN them as above, fry them in butter, have ready a 
'£ good many onions peeled and cut thin. Fry them of a lighe 
' x rown with the herrings; lay the herrings in your diſh, and the 
{1 onions round, butter and m in a cup. Ye 
| with a quick fire. | . 


* 4 * —— g + _TY — 
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i CHAP. VI. 
\ DIRECTIONS for BAKING: 
, To bakea Rump of Beef: 
IN ONE a rump of beef, beat it very well with a rolling-pi 
B cut off the e, and lard je 2 large mage of (Ly 
roll your lards in ſeaſoning, which is pepper, falt, and cloves ; 
lard athwart the meat, that it may cut handſomely z then ſeaſon 


it all over the meat with pepper and ſalt pretty thick, tie it with 
packcthtead croſs and crofs, and put the top under the bottom, 


and put in the des and cover, to keep it faſt that it cannot ſtir ; 


per, an eſchalot or two, and ſome ſweet-herbs; cover the top 


eight hours, Setve it up wit 


455 its own liquor, and ſome dried 
ts. pct 


To 


ou muſt do them 


and tie it up tight; put it in an earthen pot, break all the bones, 
d 

then put in half a pound of butter, ſome bay-leaves, whole pep- 

of the pot with coarſe paſte ; put it in the oven, and let it ſtand 


8 1 4A co wh r 
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To bake a Leg of Beef. 


TAKE a leg of beef, cut it and break the bones; put it 
into an, carthen pan with a ſpoonful of whole r, a few 
cloves and blades of mace, two onions, and a bundle of ſweet- 
herbs; cover it with water, and having tied the pot down cloſe 
with brown paper, put it into the oven to bake. When it is 

enough, ſtrain it thro a ſieve, and pick out all the fat and finews, 
utting them into a ſaucepan-with a little gravy, and a piece of 
Ng rolled in flour. Set the ſaucepan on the ins Making it 
often; and, when it is thoroughly hot, pour it Into the diſh, 
and ſend it to table, Ox's cheek is done in the ſame manner. 


To bake a Pig, 


TAKE your pig, flour it well, and having buttered your 
diſh, lay your pig into it, and put it into the oven. When it 
js ready, and you have drawn it out of the oven, rub it all over 
with a buttery cloth; then put it again into the oven, and 
when it is dry take it out, lay it in your diſh, and cut it up. 
Take the gravy which remains in the diſh you baked it in, 
after you — ſkimmed off the fat; mix it with ſome goo 
gravy, a ſufficient quantity of butter rolled in flour, and a glaſs 
of white wine; ſet it on the fire, and as ſoon as it boils, pour 
jt into the diſh with the brains and the ſage which was roaſted 


| To bake Herrings. 8 
TAKE thirty herrings, ſcale them, cut off their heads, pull / 
out their roes, waſh them very clean, and lay them to drain | Y 
four or five hours; roll thech in a dry cloth, ſeaſon them with 
r and ſalt, and lay them in a long veniſon pot at full al 


— — ou have laid one tow, ſhred a large onion 

and 4. it with 2 little Jord. mace and * eut pe 

| it all over the herrings 3 and then andther tom of herringy, 
ſeaſoning; and fo do till all is in the pot, let it ſtand ca- 
-Joned an hour before it js put in the oven then put in 2 quart 
_ of claret, and tie it over with paper, and « it with beübeld | 


To bake a Carp, 
SCALE, waſh, and clean a brace of carp very well; take 
earthen pan deep to lie cleverly in, butter the pan 4 
tle, lay in your carp; ſeaſon it with mace, cloyes, nutmeg, 
3nd black and white pepper, a bundle of ſweet-berbs, an onion, 
and anc ; pour in a bottle of white wine, cover it cloſe, and 
lex them bake an hour in a hot oven, if large z if ſmall, a leſs 
s | time 
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= time will do them. Kr they * enough, carefully take them 
up and lay them in a diſn; ſet it over hot water to hw it hot, 
and cover it cloſe,..then pour all the liquor they were baked in 
into à ſaucepan; let it boil a minute or two, then ſtrain it, 


and add half a pound of butter rolled in flour. Let it boil, keep 


Kirrivg it, ſqueeze; in the juice of half a lemon, and put in 


what ſalt you P! the ſauce over the fiſh, jay the roes 

round, and garniſh with lemon. Obſerve to ſkim all the fat off 

r o ccc 
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CHAP, VII 
SAU Es of various KINDS... 


0 b 5 4h 17 1 a 
| Sauce for boiled Ducks or Rabbets. . _ 
N nnn . ; 
— AKE à ſufficieht quantity of "onions, peel them, and boil 
'E them in a large quantity of water: when they are about 
Half boiled, throw that water away and fill your ſaucepan with 
half milk and half water, in which let them boil till they are 


enough.z then take them up into a colander, and when they are 


Irained, chop them with a knife ; put them into a ſaucepan with 
a. piece of butter rolled in flour; ſet the ſaucepan over the fire, 


ſhaking it often till the butter is melted, then pour it over your 


boiled ducks or rabbets, and ſend them to table. 
* 241 4 2 4 / 1 
rb Another for the ame 


To boiled'ducks or rabbets, y6u,muſt pour bbited onions over 


them, which do thus: take the onions, peel them, and boil 


them in a great deal of water; ſhift'your water, then let them 


pil aboyt two hours, take them up and throw them into a co- 


landet to drain, then with a knife chop them on a board; put 


mem inte a ſaucepan, juſt ſhake a little flour over them, put in 
2 little milk or cream, with a good piece of butter; ſet them 
over the fire, and when the butter is melted they are enough. 


ut if you would have ofiion-ſauce in half an hour, take your 
onions, peel them, and cut them in thin ſlices, put them into 


milk and water, and when the water boils they will be done in 
twenty minutes, then throw them into a colander to drain, and 


chop them and put them into a ſaucepan; ſhake. in a little flour, 


witk a litile cream if you have it, and a good piece of butter; 
ſtin all together over the fire till the butter is melted; and they 


l be very fine. This ſauce is very good with roaſt mutton, 
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Sauce for a boiled Gooſe, p TP 


YOU may either make onion-ſauce, as directed for boil 
ducks, &c. or you may boil ſome cabbage, and then ſtew it a 
ſmall time in butter. : . 
| Sauce for roaſt Veniſon. OY 

' TAKE a pound of lean beef, and a quarter of a poum of 
lean bacon, cut into ſmall pieces; put it into a -pan with 
three pints of water, a bunch of ſweet-herbs, and an onion; 

| boil it till half is conſumed. Strain it, and add to it two ſpoon- 
fuls of catchup, as much oyſter-liquor, and. thicken it with 

brown butter. Or, 3 THY «1 + 97 

Take half the crumb of a halfpenny loaf, a large ſtick of ein- 
namon, ſome mace and nutmeg, and a race of ginger, put 
theſe into a ſaucepan with a pint of water; boil it, beat it very 
fine, and ftrain it through a ſieve, adding to it half a pint of red 
wine, and ſweeten it to your taſte. b me 


Gravy for a F owl, when you have no meat nor gravy. 


TAKE the neck, liver, and gizzard, boil them in half a pint 
of water, with a little piece of bread toaſted brown, a little pep - 
per and falt, and a little bit of thyme. Let them boil till there 
is about a quarter of a pint, then pour in half a glaſs. of. red 
wine, boil it and ſtrain it, then bruiſe. the liver well in, and 
ſtrain it again; thicken it with a little piece of butter rolled 
in flour, and it will be very good. £1 


An ox's kidney makes good gravy, cut all to pieces, and 
boiled with ſpice, &c. as in the foregoing receipts, 

You have a receipt in the beginning ef the book, in the pre- 
face for gravies. | 5 | 


* 
* 
20 


Sauce for boiled Mutton. * 
TAKE a piece of liver as big as a pigeon's egg and boil it 
tender, with half a handful of parſley and a few ſprigs of pot 
thyme, with the yolks of three or four eggs boiled hard; bray - © 
them with a ſpoon till they are diſſolved; then add one anchovy 1 
waſhed and ſtripped from the bone, thyme, beaten pepper and 
grated nutmeg, with a little ſalt; put all theſe together in a 
ſaucepan, with a glaſs of white wine, and the gravy that has 
- drained from your leg of .mutton after it is taken out of the pot, 
or a quarter of a pint of the liquor the mutton is boiled in: mix 
it all together, and give it a boil, then beat it up with three 
vunces of butter: you may add a tea · ſpoonful of * 
e 0 eg 
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takes off a ſweetneſs it is apt to have: it is beſt to make the 
ſauce thick, or it will be too thin when the mutton is cut. 


de far hailed Narben ub Chicks, . 


BOIL a ſpoonful of the beſt mace very tender, and the liver 
of the turkey, but not too much, for then it will be hard; 
' bray the mace with a few drops of a liquor to a very fine pulp, 
thenbray, the liver, and put about half of it to the mace with 
a little pepper and ſome ſalt, — pleaſe may put the 
yolk of an egg boiled hard and diſſolved; to this add by degrees 
a little of the liquor that drains from the turkey, or ſome other 
vy; put theſe liquors to the pulp, and boil them ſome time; 
en take half a pint of oyſters, and boil them no longer than 
till they will breakz and laſt put in white wine and butter 
wrapt in flour: let it boil but a little, leſt the wine make the 
oyſters hard, and juſt at the laſt ſcald four or five ſpoonfuls of 
thick new cream, with a few drops of lemon or vinegar ; muſh- 
rooms pickled do well, but then leave out the other acids ; ſome 
like this ſauce beſt thickened with yolks of eggs and no butter. 


Sauce for Fiſh or Fleſh. 
TAK E a quart of verjuice, and put it into a jug; then take 


Jamaica pepper whole, ſome ſliced ginger, ſome mace, a few 
cloves, ſome lemon-peel, horſe-radiſh root fliced, ſome fweet- 
herbs, ſix eſchalots peeled, and eight anchovies; two or three 
A ſpoonfuls of ſhred capers ; put all theſe into a linen bag, and 
| pat the bag - verjuice; ſtop the jug cloſe, and keep it 
ar uſe ; a ſpoonful cold or mixed in ſauce for fiſh or fleſh, 


Different ſorts of Sauce for a Pig. 


NOW you are to obſerve there are ſeveral ways of making 

ſauce for a pig. Some do not love any ſage in the pig, 2 a 
cruſt of bes ; but then you ſhould have a little dried fa 

rubbed and mixed with the gravy and butter. Some love bread- 
ſauce in a baſon, made thus: take a pint of water, put in a 
good piece of crumb of bread, a blade of mace, and a little 
whole pepper; boil it for about five or ſix minutes, and then 
pour the water off: take out the ſpice, and beat up the bread 
with a good piece of butter. Some love a few currants boiled 
init, a glaſs of wine, and a little ſugar : but that you muſt do juſt 
as you like it. Others take half a pint of good beef gravy, and 
the gravy which comes out of the pig, with a piece of butter 
rolled in flour, two ſpoonfuls of catchup, and boil them all to- 
gether ; then take the brains of the pig and bruiſe them fine, 
with two eggs boiled hard and chopped ; put all 3 
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with the ſage in the pig, and pour into your diſh. It is a very 
good ſauce. When you have not gravy enough comes out of 
your pig with the butter for ſauce, take about half a pint of 
veal gravy and add to it: or ſtew the petty- toes, and take as 
much of that liquor as will do for ſauce, mixed with the other. 
Different Sauces for a Hare. 

- TAKE fome vy, and a proper quantity of 

rolled in flour; od omg pt pour it into A 
take half a pound of butter, put it into a ſaucepan, ſet it over 
the fire, keeping it continually ſtirred till the butter is melted, 
and the ſauce thick ; then take it from the fire and pour it into 
the diſh. Or take a pint of red wine and half a pound of 
fugar, and after it has fimmered about a quarter of an hour over 
the fire, pour it into the diſh, - | 


Sauce for Larks. 


TAKE for dozen of larks, a quarter of a pound of 
butter, the crumb of a halfpenny loaf rubbed ſmall ; when the 
butter is melted put in your bread, keeping it conſtantly ſtirring 
till it becomes brown; then drain it through a ſieve, and place 
round your larks. f 


a 


TAKE 3 very little claret, ſome , blade of 
mace, ſome whole pepper, an Frere 10 theſes ſtew a little, F 
then thicken it up with butter ; roaſt the guts in the woodcock, 
and let them run on ſippets, or a toaſt of white bread, and lay it 
under your woodcock, and pour the ſauce into the diſh. 


A ſtanding Sauce for a Kitchen. 


- TAKE a quart of claret or white wine, put it in a glazed 
pr, with the juice of two lemons, five large anchoviey ſome 
123 pepper whole, ſome ſliced gin „ſome mace, a few 
cloves, a little lemon-peel, horfe · radiſh ſliced, ſome ſweet-herbs, 
$x eſchalots, two ſpoonfuls of capers, and their liquor; put 
Al theſe in a linen bag, and put it into the wine; ſtop it cloſe, 
and ſet the veſſel in a kettle of hot water for an hour, and keep 
itin ' warm place. & ſyoonful or two of this liquor is good in 
any ſauce. | | . 


A nch and yet a cheap Sauce. 


" TAKE = large deep ſtew- pan, half a pound of bacon, fat 
and lean together, cut the fat and lay is over the bottom of 
/ the 
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the pan; then take a pound of veal, cut it into thin ſlices, heat 
it well with the back of a knife, lay it all over the bacon; then 

have fix penny - worth of the coarſe lean part of the beef cut 
thin and well beat, lay a layer of it all over, with ſome car- 
rot, then the Jean of tbe bacon cut thin and laid over that 2 
then cut two onions and ſtrew over, à bundle of ſweet herbs, 
ow or five blades of mace, fix. or ſeven cloves, a ſpoonful of 
whole pepper, black and white together, half à nutmeg beat, a 
pigegn. beat all to pieces, lay that all over, balf an ounce of 
trufffes ; Ad marels, the reſt of your beef, a good cruſt of bread 
- toafied very brown and dry on both ſides: you may add an old 
cock beat to pieces; cover it cloſe, and let it ſtand over a flow 
fire two or three minutes, then pour in boiling water, enough 
to fill the pap, cover it cloſe, and let it ſtew till it is as rich as 
you would have it, and then ſtraia off all that ſauce. Put all 
your ingredients together again, fill the pan with boiling water, 
put in afreſh onion, a blade of mace, and a piece of carrot; 
cover it cloſe, and let it ſtew; ſtill it is as ſtrong as you want it. 
This will be full-as good as the eſſence of ham for all ſorts of 
fowls, or indeed moſt made diſhes, mixed with a-glaſs of wine, 
and two or three ſpoonfuls of catchup, When your firſt gravy 
is cool, ſkim/off all the fat, and keep it for uſe. 


-- 


Gravy to keep for Uſe. 
TAKE a piece. of coarſe beef, cover it with water; when it 
has boiled ſome time, take out the meat; beat it very well, 
1 and cut it in pieces to let out the gravy; then put it in again, 
with a bunch of ſweet-berbs, an onion ſtuck with cloves, a 
little ſalt, and ſome whole pepper; let it ſtew, but not boil x 
when it is of a brown colour it is enough; take it up-; 
put it in an earthen pot, and let it ſtand to cool; when it is 
cold ſkim off the fat: it will keep a week unleſs the weather be 
very hot. If for a brown fricaſee, put ſome butter in your fry- 
Ing-pan, and ſhake in it a little flour as it, boils, and put in ſome 
ravy, with a glaſs. of claret, and ſnake up the fricaſee in it. 
f for a white fricaſee, then melt your butter in the gravy, with 
a little white wine, a ſpoonful or two of cream, and the yolks 
of eggs. eee 

„ae To make a cheap Gravy. 
TAKE twelve penny-worth of coarſe Jean beef, which will 
de fix or ſeven pounds, cut it all to pieces, flour it well, 
take a quarter of a pound of good butter, put it into alittle pot 
odor large deep ſtew-pan, and put in your beef: keep ſtirring it, 
F and when it begins to look a fittle.brown, pour in a pint of 
boiling water ; ſtir it all together, put in a large onion, à bun- 


dle of {weet-herbs, two or three blades of mace, ne ſix 
8 9 5 : cloves, 


. 
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cloves, a ſpoonful of whole pepper, a cruſt of bread toaſted, 
and a piece of carrot; then pour in four or five quarts of wa- 
ter, ſtir all together, cover cloſe, and let it ſtew till it is as rich 
as you would have it; when enough, ſtrain it off, mix with it 
two or three ſpoonfuls of catchup, and half a pint of white wine 
then put all the ingredients together again; and put in two 
quarts of boiling water, cover it cloſe, and let it boil till there 
is about a pint ; ſttain it off well, add it to the firſt, and give it 
. a boil all together. This will make a great deal of rich good 


GY. "if PR — 
To make the Muſhroom Powder. 


TAKE the large muſhrooms, waſh them clean from grit; 
cut off the ſtalks, but do not peel or grill them; ſo put them 
into a kettle over the fire, but no water; put a good quanti 
of ſpice of all ſorts, two onions ſtuck with cloves, a handful + 
of ſalt, ſome beaten pepper, and a quarter of a pound of butter 
let all theſs ſtew, till the liquor is dried up in them; then take 
them out, and lay them on ſieves to dry, till they will beat to 
powder; preſs the powder hard down in a pot, and keep it for 
uſe, what quantity you pleaſe at a time in ſauce. | 


To make Muſhroom Liquor and Powder. 


TAK E a peck of muſhrooms, waſh and rub them clean with 
a piece of flannel, cutting out all the gills, but not peeling off 
the ſkins; put to them ſixteen blades of mace, four cloves, fix 
bay-leaves, twice as much beaten pepper as will lie on a half- 
crown, a handful of ſalt, a dozen onions, a piece of butter as 
big as an egg, and half a pint of vinegar ; ſtew them up as faſt 
as you can, keeping them ſtirring till the liquor is out of your 
muſhrooms ; drain them through a colander, ſave the liquor 
and ſpice, and when cold, bottle it up for uſe ; dry the muſh- 
rooms firſt on a broad pan in the oven, afterwards put them on 
ſieves till they are dry enough to pound to powder, This quan- 
tity uſually makes about half a pound. 


White Cucumber Sauce. 


TAKE fix or eight cucumbers for fix chickens, according 
as they are in bigneſs; pate and flice them with a piece of 
onion, ſome pepper and ſalt, and as much water as will ſtew 
them till they are tender; then toſs them up in ſome butter rolled 
in flour; it muſt be as thick as you can well make it, without 
burning it, which it is ſubje& to; you may ſtrain it through a 
thincolander into another ſaucepan, to take out the ſeeds, then 
heat it, and you may pour it upon the chickens, rabbets, or 
neck of veal, / 
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Brown Cucumber Sauce. 


PARF. and ſlice them with a piece of onion, then put a piece 
of butter in the frying-pan, and when it is hot put in yout 
cucumbers with flour on them, and ftew them till they are 
brown; then take them out of the pan with a lice, and put 
them into a ſaucepan, with a little ſauce made of broth or 
gravy, that is ſavoury; when you have ſo done, burn a piece of 
kate nap and when it is ſufficiently burnt, put your cu- 
eumber ſauce in by degrees, and ſeaſon it with ſalt to your taſte, 


To fry Cucumbers for Mutton Sauce. 


YOU muſt brown ſome butter in a pan, and cut the cucum- 
bers in thin ſlices; drain them from the water, then fling them 
into the pan, and when they are fried brown, put in a little 
pepper and ſalt, a bit of onion and gravy, and let them ſtew to- 
gether, and ſqueeze in ſome: juice of lemon; ſhake them well, 
and put them under your mutton.. | 


Savoury Balls. 

TAKE part of a leg of lamb or veal, and ftrape it fine, with 
the ſame quantity of minced beef ſuet, a little lean bacon, 
ſweet · herbs, an eſchalot, and anchovies ; beat it in a mortar till 
it is as ſmooth as wax-:. ſeaſon-it with ſavouty ſpiee, and make it 
into little balls. | 

Another Way. | 

TAKE the fieth of a fowl, beef ſuet, and marrow, the ſame 


quantity; fix or eight. oyſters, lean bacon, ſweet-herbs,, ant: 
ſavoury ſpices 3. pound'it,. and make it into little balls. 


A Caugle for ſweet Pyes. | 
_ TAKE ſack and white wine alike in quantity, à Iittle ver- 


— and ſugar, boil it, and brew it with two or three eggs, as 
buttered ale; when the pyes are baked, pour it in with a funnel, 


and ſhake it together. 


A Lear for ſavoury Pyes. 7 
TAKE claret, gravy, oyſter-liquor, two or three anchovies, 
a faggot of ſweet-herbs and an onion ; boil it up and thicken 
it with brown butter, then pour it into your ſavoury pyes when 
called for. r | . 
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88 Fiſh Sauce, with Lobſter. 

FOR ſalmon or turbot, broiled cod or haddock, &e; nothing 
js better than fine butter melted thick; and take a lobſter, 
bruiſe the body of the lobſter in the butter, and cut the fleſh 
into little pieces; ſtew it all together; and give ita boil; If you! 
would have your ſauce ay rich, let one half be rich beef 8 


and the other half melted butter with the lobſter z but the gray 
I think, takes away the ſweetneſs of the butter and lying] 
the fine flavour of the fiſh. | Warn 


To make Slirimp Sauce. ” 
TAKE a pint of beef gravy, and half a pint of ſhrimps; 
thicken it with a good piece of butter rolled in flour. Let the 
gravy be well ſeaſoned, and let it boil. 


To butter Shrimps. | | 
STEW 4 quart of ſhrimps in half a pint of white wine, 4 
nutmeg grated, and a good piece of butter; when the butter is 
melted, and they are hot through, beat the yolks of four eggs, 
with a little white wine, and pour it in; ſhake it well, till it is 
of the thickneſs you like; then diff it on fippets, and gar niſti 
with ſliced lemon. e 
To butter Crabs or Lobſters. | 
Y OUR crabs and lobfters being boiled and cold, take all the 
tneat out of the ſhells and body, break the claws, and take out 
all their meat, mince it ſmall, and put it all together, adding to 
it two or three ſpoonfuls of claret, a very little vinegar, a nut- 
meg grated ; let it boil up till ic is thorough hot; then put in 
ſome butter melted, with ſome anchovies and gravy, and thickert 
up with the yolks of an egg or two; when if is very hot put it 
in the large thell, and tick it with toafts. 


Sauce for Fiſh in Lent, or at any Time. 

TAKE alittle thyme, horſe- radiſm, a bit of onion, lemon- 
peel, and whole pepper; boil them in a little fait water; then 
put in two anchovies, and four ſpoonfuls of white wine; ſtrain 
them odt, and put the liquor into the ſame pan again, with a 
pound of ſreſh butter; when it is melted take it off the fire; 
and ſtir in the yolks of two eggs well beaten, with three ſpoon- 
fuls of white wine; fer it on the fire again, and keep it ftirring 
till it is the thickneſs of cream, and pour it hot over your fiſh: 
Garniſh them with lemon and horſe- radiſh, 
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To make Oyſter Sauce. 


TAKE half a pint of large oyſters, liquor and all; put 
them into a faucepan, with two or three blades of mace, and 


twelve whole pepper · corns; let them fimmer over a flow fire, 


till the oyſters are fine and plump, then carefully with a fork 
take out the oyſters from the oe and ſpice, and let the liquor 

4 five or fix minutes; then ſtrain the liquor, waſh out the 
ſaucepr n een, and put the oyſters and liquor in the ſaucepan 
again, with half a pint of gravy, and half a pound of butter 
juſt rolled in a little flour. You may put in two ſpoonfuls of 
white wine, keep it ſtirring till the fauce boils, and all the but- 


Oyſter Loaves. . 


TAKE a quart of middling oyſters, and waſh them in their 
own liquor ; then ftrain them through a flannel, and put them 
on the fire to warm; then take three quarters of a pint of gravy 
and put to the oyſters, with a blade of mace, a little white pep- 
per, a little horſe-radiſh, a piece of lean bacon, and half a lemon ; 
then ſtew them leiſurely, Take three penny loaves, and pick 
out the crumb clean; then take a pound of butter, and ſet on 
the fire in a ſaucepan that will hold the loaves, and when it is 
melted, take it off the fire, and let it ſettlez then pour off the 
clear, and ſet it on the fire again with the loayes in it, turning 
them about till you find them criſp ; then put a pound of butter 
in a frying-pan, and with a dredging-box duft in flour till you 
find it of a reaſonable thickneſs, then mix that and the ers 
together; when they are ſtewed enough take out the bacon, and 
put the oyſters into the loaves; then put them into a diſh, and 
garniſh the loaves with the oyſters you cannot get in, and with 
flices of lemon; and when you have thickened the liquor, 
ſqueeze in lemon to your taſte ; or you may fry the oyſters with 
batter to garniſh the leaves. * 


To make Anchovy Sauce: 


TAKE a pint of „put in an anchovy, take à quarter 
of a pound of butter . in a little flour, and ſtir all toge- 
ther till it boils, You may add a little juice of a lemon, catch - 
up, red wine, and walnut liquor, juſt as you pleaſe. 
Plain butter melted thick, with a ſpoonful of walnut - pickle, 
or catchup, is good ſauce, or anchovy, os | 
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To ſtuff a Fillet of Veal, or Calf's-Heart, with pickled 


Herrings. 


TAKE two herrings, ſkin, bone, and waſh them in ſeve- 


ral waters, Chop them very ſmall, with a quarter of a pound 
of ſuet. Add a handful of bread grated fine; and the like 


quantity of parſley, cut very ſmall. Throw in a little thyme, 


nutmeg, and pepper, to your taſte ; and mix all together, with 
two eggs. 

Half the quantity of the above ſtuffing is exceeffingly” good 
for a calf s-heart, | 


Stuffing, of pickled Herrings, for a roaſt Turkey. 


WASH, in ſeveral waters, two pickled herrings ; which af- 
terwards ſkin, and take the bone out carefully. Take half a 


pound of ſuet, and two large handfuls of bread grated. Chop 


the herrings, .ſuet, and bread (ſeparately) very ſmall. Beat 
theſe all together in a marble mortar, with the white of an egg. 
after throwing in a little nutmeg and white pepper. 


- Pickled Herring Pudding for a Hare. 


TAKE half a pound of the lean of fine veal, which clear 
of the ſkin and ſtrings; two pickled herrings, which waſh in 
two or three waters; then ſkin, and clear them of the bones ; 
a quarter of a pound of ſuet, two handfuls of bread grated fine, 
a handful of parſley ; chop all the above (ſeparately) then mix 
them, throwing in half a nutmeg grated, a little thyme, ſweet- 
marjorath, and one egg : beat the whole together in a marble 
mortar, 


C. HA P. VIII. 
Of SOUPS and BROT Hs. 
Rules to be obſerved in making Soups or Broths. 


F! RET take great care the pots or ſaucepans and covers be 

very clean and free from all greaſe and ſand, and that mw 
be well tinned, for fear of giving the broths and ſoups any bra y 
taſte, If you have time to ſtew as ſoftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But 
then obſervre, when you make ſoups or broths for preſent uſe, if 
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it is to be done ſoftly, don't put much more water than you in- 


tend to have ſoup or broth; and if you have the convenience of 


an earthen pan or pipkin, ſet it on wood embers till it boils, 
then ſkim it, and put in your ſeaſoning; cover it cloſe, and ſef 
it on embers, ſo that it may do yery foftly for ſome time, and 
zoth the meat and broths will be delicious. You muſt obſerve 
in all broths and ſoups that one thing does not taſte more than 
another ; but that the taſte be equal, and it has a fine agree- 
We reliſh, according to what you We it for; * you muſt 
Rag thay, all the greens and herbs you put in be clean: 
patch, eee 


To make a Soup. 


TAKE twelve pounds of beef, a ſcrag of mutton, and 
knuckle of veal; it muſt be neck-beef, and the ſticking-piece, 
put your beef in a ſaucepan, and half fry it with a bit of but- 
ter; then put all in a pot, with nine quarts of water, a g 
handful öf falt,' a piece of bacon, boil and ſkim it, then ſeaſon 
it with three onions ſtuck with cloves, whole pepper, Jamaica 
pepper, and a bunch of ſweet-herbs; let it boil five or fux hours 
cloſe covered; then ſtrain it out, and put it in your diſh, with 
ſtewed herbs and toaſted breed. 


Another Receipt for Gravy Soup. 

TAKE the bones of a rump of beef, and a piece of the 
neck, arid bcil it till you have all the. goodneſs out of it; then 
ſtrain it off, and take a good piece of butter, and put it in a 
ſtew - pan and brown it, then put to it an onion ſtuck with 
cloves, ſome celery, endive, and ſpinach z then take your gravy, 
and put to it ſome pepper, ſalt, and cloyes, and let it boil all 
together; then put in ſippets of bread dried by the fire; and you 
nay put in a glaſs of red wine. Serve it up with a French roll 
aſted in the middle. ARS re Ip men D 


Another Gravy Soup. 
TAKE a leg of beef, and a piece of the neck, boil it till 


f _ have all the goodneſs out of it; then ſtrain it from the meat; 


ake half a pound of freſh! butter, put it in a ſtewipan, and 


| brown it, adding an onion' ſtuck with cloves, ſome endive, cc 


lery and ſpinach,. and your ftrong broth, ſeaſoning it to your 
palate with falt, pepper, and ſpices; Jet it boi] together, put in 
chips of French bread dried by the fire, and ſerve it with a 
French roll toaſted in the middle. 


White 


Fs 
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White Soup. 


TAK E ſome liquor that has had a leg of mutton boiled in 
it, in which you may ſtew a knuckle of veal, an onion, and 
a bay-leaf; ftrain it off, and put it again into your ſtew- pan, 
with a handful of ſhred celery, and a good quantity of oyſters ; 
Jet them boil till they will break, then put in ſuch a quantity of 
buttered crumbs as will _— it thick; = may 'boil in this 
ſome vermicelly; grate in half a nutmeg, ſalt it wo ; 
ſome celery if bo pleaſe. 4 * - 


Another excellent White Soup. 


TO ſix quarts of water put in a knuckle of veal, a large 
fowl, and a pound of Jean bacon, and half a pound of rice, 
with two anchovies, a few pepper-corns, two or three onions, 

& bundle of ſweet-herbs, three or four heads of celery in flices, 
ſtew all together, till your ſoup is as ſtrong as you chuſe it, 
then ſtrain-it through a hair ſieve into a clean earthen pot, let it 
Rand all night, then take off the ſcum, and pour it clear off 
into a toffing pan, put in half a pound of Jordan almonds beat 
fine, boil it a little and run it through a lawn ſieve, then put in 
a pint of cream and the yolk-of an egg. Make it hot, and 


To make White Soup a third Way. 


B:QIL a knuckle of veal and a-fow!, with. a little mace, 
two onions, a little pepper and ſalt to a ſtrong jelly, then ſtrain 
it.and ſcum off all the fat, have ready the yolks of fix eggs well 
deat, put them in and keep ftirring it or it will curdle, put it in 
your diſh with boiled chicken and toaſted bread cut in pieces; 
af you do not like the eggs, you may put in a large handful of 
wvermicelly half an hour before you take it off the 


A Faſting-day Soup. 

.'T AKE ſpinach, ſorrel, chervil, and lettuce, and chop them 
alittle ;. then brown ſome butter, and put in your herbs, keep 
them ſlitring, that they do not burn; then, having boiling wa- 
ter over the fire, put to it a very little pepper, and ſome ſalt, a 
whole onion ſuck with cloves, a French roll cut in ſlices and 
dried very hard, ſome piſtachia kernels, blanched and ſhred fine, 
and let all boil together; then beat up the yalks of eight eggs 
with a little white wine and the juice of a lemon; mix it with 
yaur broth, taalt a whole Fae roll, and put it in the * 
wet <0 | + + 
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of your diſh, pouring your ſoup over it; garniſh your diſh with 
ten or twelve poached eggs, and ſcalded ſpinach,” 


To make a Soup. 
TAKE a leg of beef, and boil it down with ſome alt, a 


bundle of ſweet-herbs, an onion, a few cloves, a bit of nutmeg ; 
boil three gallons of water to one; then take two or three 


pounds of Jean beef cut in thin ſlices; then put in your ſtew- 
pan Frage hun as big as an egg, and flour it, and let the 
pan be hot, and ſhake it till the butter be brown ; then Jay your 
beef in your pan over a pretty quick fire; cover it cloſe, give it 
2 turn now and then, and ſtrain in your ſtrong broth, with an 
anchovy or twd, a handful of ſpinach and endive boiled green, 
and drained and ſhred groſs ; then have pallets ready boiled and 
cut in pieces, and toaſts fried and cut like dice, and forced- 
meat balls fried: take out the fried beef, and put all the reſt to- 
gether with a little pepper, and let it boil a quarter of an hour, 
A it up with a knuckle of yeal, or a fow! boiled in the 
ml 8. . . - 


: To make Soup a la Reine. | 
TAKE a knuckle of veal and three or four pounds of lean 
beef, put to it ſix quarts. of water with a little ſalt, when it 
boils ſcum it well, then put in fix large onions, two large car- 
rots, a head or two of celery, a 2 one leek, and a little 
thyme, boil them all together till the meat is boiled quite down, 
then ſtrain it through a hair ſieve, and let it ſtand about half an 
hour, then ſcum it well, and clear it off gently from the ſet- - 
tlings into a clear pan; boil half a pint of cream, and pour it 
on the crumbs of a halfpenny loaf, and let it ſoak 'well ; take 
half a pound of almonds, blanch and beat them as fine as poſſi- 
ble, putting in now and then a little cream to prevent them 
from oiling, then take the yolks of ſix hard eggs, and the roll 
that is ſoaked in the cream, and beat them all together quite 
fine, then make your broth hot and pour it to your almonds, 
ſtrain it through a fine hair ſieve, rubbing it with a ſpoon till all 
the goodneſs is gone through into a ſtew-pan, and add more 
cream to make it white; ſet it over the fire, keep ſtirring it till 
it boils, ſcum off the froth as it riſes, ſoak the tops of two 


French rolls in melted butter in a ſtew- pan till they are criſp, but 


not brown, then take them out of the butter, and lay them on 
a plate before the fire; and, a quarter of an hour before you 
ſend it to the table, take a little of the ſoup hot, and put it to 
the roll in the bottom of the tureen; put your ſoup over the 
fire, keep ſtirring it till ready to boil, then pour it into your 
tureen, and ſerve it up hot; be ſure you take all the fat * = 
10 


* The Courzrrr Hovsrwirs. 55 
' broth before you put it to the almonds or it will ſpoil it, and take 


care it does not curdle. 


To make white Onion Soup 


TAKE thirty large onions, boil them in five quarts of wa- 


ter with a knuckle of veal, a blade or two of mace, and a little 
whole pepper; when your onions are quite ſoft take them up, 
and rub them through a hair ſieve, and work half a poun 
butter with flour in them; when the meat is boi] 


ave 


the bone, ſtrain the liquor to the onions, and boil it gently for 


half an hour, ſerve it up with a coffee cup full of cream and a 
little ſalt 3 be ſure you ſtir it when you put in the flour and but- 
ter, for fear of its burning. 5 


To make Brown Onion Soup. 


SKIN and cut roundways in ſlices fix large Spaniſh onions, 


fry them in butter till they are a nice brown, and very tender, 
then take them out and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with five quarts of boil- 
ing water, boil them one hour and ſtir them often, then add 


pepper and ſalt to your taſte, rub the crumbs of a penny loaf 


through a colander, put it to the ſoup, ſtir it well to keep it 
from being in lumps, and boil it two hours more ; ten. minutes 
before you ſend it up beat the yolks of two eggs with two ſpoon- 
fuls of vinegar and a little of the ſoup, pour it in by degrees, 


and keep ſtirring it all the time one way, put in a few cloves if , 


you chuſe it.—N. B. It is a fine foup, and will keep three or 
four days, TS ; 


To make Partridge Soup. 


TAKE off the ſkin of two old partridges, cut them into 


ſmall pieces with three ſlices of ham, two or three onions ſliced 
and ſome celery, fry them in butter till they are as brown as 
they can be made without burning, then put them into three 
quarts of water with a few black pepper- corns, boil it ſlowly till 
a little more than a pint is conſumed, then ſtrain it, put in ſome 
ſtewed celery and fried bread, | 


'To make Aſparagus-Soup 


TAKE twelve pounds of lean beef, cut in thin ſlices; then 
put a quarter of a pound of butter in a ſtew-pan over the fire, 
and put your beef in; let it boil up thick till it begins to brown; 
then put in a pint of brown. ale, and a gallon of water; cover 
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it cloſe, and let it Rew gently. for an hour and a half; put in 
| what ſpice you like in the ſtewing, and ſtrain out the liquor, 
and fkim off all the fat; then put in ſome vermicelly, ſome ce- 
lety waſhed and cut ſmall, half a hundred of aſparagus cut ſmall, 
and palates boiled * and cut; put all — 3 them 
doil gently till tender: guſt as it is going up fry a of ſpi- 
- vie dance, and throw in a French roll. | | 


= . oY Aſparagus Soup, or green Peaſe. 
1 TA ſoche ſtrong broth of beef, mutton, or both, boi 
2H WY Py mh omni a little flour ſifted from oatmeal, and 
| three or four handfuls of aſparagus cut ſmall, ſo far as they are 
green (or green peaſe) ſome ſpinach, white beets, and what 
herbs you like, alittle celery, and a few ſprigs of parſley ; toaft 
little white toaſts, butter them, and pour your ſoup upon them; 
the brown bread ought to be ſtrained off — your aſparagus 
goes ing ſeaſon it with ſalt to your taſte, as 


To make Plumb Pottage. 


TAKE a leg and ſhin of beef to ten gallons of water, boil 
it very tender, and when the broth is ſtrong, ftrain it out; 
= wipe the pot, and put in the broth again; lice fix penny loaves 
— thin, cuiting off the top and bottom; put ſome of the liquor to 
_ - it, cover it up, and Jet it boil a quarter of an hour, and then 

put it in your pot; let it boil a quarter of an hour, then put in 
on five pounds of currants ; let them boil a little, and put in five 

. \. pounds of raifins, and two pounds of prunes, and let them boi 

3 till they ſwell, then put in three quarters of an ounce of mace, 

Half an ounce of cloves, two nutmegs, all of them beat fine, 
and mix it with a little liquor cold, and put them in a very little 

| while; then take off the pot, and put in three pounds of ſugar, 

7 a little ſalt, a quart of ſack, a quart of claret, and the juice of 
4 tum or three lemons; you may thicken with ſago inſtead of 
bread, if you pleaſe ; pour them into earthen pans, and kcep 
them for ule. * | 


A Soup or Pottage. 


TAKE ſeveral knuckles of mutton, a knuckle of veal, 3 
Thin of beef, and put to theſe twelve quarts of water; cover 
the pot cloſe, and ſet it on the fire; let it not boil too faſt ; 
Kim it well, and let it ſtand on the fire twenty-four hours; 
then ftrain it thro' a colander, when it is cold take off the fat, 
ſet it on the fire again, and ſeaſon it with ſalt, a few cloves, 
pepper. a blade of mace, a nutmeg quartered, a bunch of ſweet- 
herbs, and a pint of gravy ; let all theſe boil up-for half Rs 
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then ftrain it; ſpinach, ſorrel, green peaſe, aſparagus, 
; — ads ach. to the time of the year; then 
thicken it up with the yolks of three or four eggs; have in rea- 
dineſs ſome ſheep's tongues, cocks-combs and ſweetebreade, 
iced thin and fried, and put them in, ſome muſhrooms, and 
rench bread dried and cut in little bits, ſome forcemeat balls, 
and ſome very thin flices of bacon ;. make all theſe very hot, 

and garnjſh the diſh with coleworts and ſpjnach ſcalded green, 


To make Peaſe. Pottage | 


TAKE a quart of white peaſe, a piece of neck-beef, 
and four 22 of fair water; boil them till they are all to 
ieces, and ſtrain them through a colander; then take a hand- 
ful or two of ſpinach, a top or two of young coleworts, and a 
ery ſmall leek ; ſhred the herbs a little, and put them into a 
rying-pan, or ſtew-pan, with three quarters of a pound of freſh 
butter, but the butter muſt be very hot before you put in your 
herbs z let them fry a little while, then Put in your liquor, and 
two or three anchovies, ſome ſalt and pepper to your taſte, a 
Fig of mint rubbed in ſmall, and let it all boil together till 
you think it is thick enough; then have in readineſs ſome force- 
ay and make three or fourſcore balls, about the bignels of 
large peaſe, fry them brown, and put them inthe dilh'you-ſerve 
it in, and fry ſome thin ſlices of bacon ; put ſome into the diſh, 
and ſome on the rim of the diſh, with ſcalded ſpinach : fry ſome 

toaſts after the balls are brown and hard, and break them i 


the n then pour your pottage over all, and ſerve to the, 


, Peaſe- Sup. 
TAK E the broth of a leg of beef, and boll in it a pier of 

5 and a ſhoepꝰ's- head, to maſh with a good quantity of 
peaſe ; ſtrain the broth from the huſks, then take half a nut» 
meg, four cloyes, and a race of ginger, ſome pepper, a pretty - 

deal of mit, ſome {weet marjoram and thyme; bruiſe the 

ſpice, powder the herbs, and put them into the ſoup ; boil leeks , 
in two or three waters till they are tender, and the rankneſs but 
of them; put in what other herbs you pleaſe, as ſpinach, let- 
tuce, beets, &c. forget not to boil an onion or to in the broth 

aàt firſt. Some will burn butter in a ſtew- pan, and when it is 
boiling put in a large plate of ſlieed onions; let them boil till they 
are tender, keeping them ſtirting all the time, and boil them in 
a ſoup; others will ſcrape a little Cheſhire cheeſe, and ſtre r 
in the butter and onions; it ought to be old Cheſhire 'cheeſe; 
if you put in the onions mentioned laſt, they muſt be fried in 
butter, brown, before they are put into the up when you 
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put them into the frying-pan flour them well, put in celery and 
turneps, . like the taſte, but ſtrain the turneps out: to 


throw an old pigeon in with the meat at firſt, gives a high t 
or a piece of lean bacon dried. | oh * _ 
To make green Peaſe-Soup. 


TAKE half a buſhel of the youngeſt peaſe, divide the 
great from the ſmall; boil the ſmalleſt in two quarts of water, 
and 2 quart; when they are well boiled, bruiſe 
the bigg et and when the thin is drained from it boil the thick 
in as much cold water as will cover it; then rub away the 
ſkins, and take a little ſpinach, mint, ſorrel, lettuce, parſley, 
and a good quantity of marigolds; waſh, ſhred, and boil theſe 
in half a pound of butter, and drain the ſmall peaſe; ſave the 
water, and mingle all together, with a ſpoonful of whole pepper; 
then melt a quarter of a pound of butter, ſhake a little flour into 
it, and let it boil; put the liquor to the butter, and mingle 
all well together, and let them boil up; ſo ſerve it with dried 


OY 


Another Way, 


MAK E ſtrong broth of a leg of beef, a knuckle or ſerag 
end of veal, and ſcrag of mutton; clear it off; then chop 
ſome cabbage, lettuce, ſpinach, and a little ſorrel ; then put 
half a pound of butter in a flat ſaucepan, dredge in ſome flour, 

put it over the fire until it is brown: then put in your herbs 

d toſs them up a little over the fite ; then put in a pint and a 

alf of green peaſe half boiled before, adding your ſtrong broth, 
and let it juſt ſimmer over the fire half an hour: then cut ſome 
French bread very thin, dry it well before the fire, put it in, 
and let it ſtew half an hour longer; ſeaſon your broth with 
pepper, ſalt, and a few cloves and mace, Garniſh the diſh with 
ſpinach ſcalded green, and ſome very thin bits of bacon toaſted 
before the fire. | | . P 


To make ſtrong Broth to keep for uſe, 


TAK E part of a leg of beef, the ſcrag end of a neck of 
g - mutton, break the bones in pieces, put to it as much water 
as will cover it, and a little ſalt; whefi it boils ſkim it clean, 
and put into it a whole onion - ſtuck with cloves, a bunch of 
ö ſweet · herbs, ſome pepper, and a nutmeg quartered ; let theſe 
3 boil till the meat is boiled in pieces, and the ſtrength is boiled 
| i out of it; then put to it two or three anchovies; when they 

are diſſolved, ſtrain it out, and keep it for any ſort of baſh or 
| fricaſee. Af? * 
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To make Pocket Soup. 


TAKE leg of veal, ſtrip off all the ſkin and fat, then 
take all the muſcular or fleſhy parts clean from the bones. 
Boil this fleſh in three or four gallons of water till it comes to a 
ſtrong jelly, and that the meat is good for nothing. Be ſure to 
keep the pot cloſe covered, and not do too faſt ; take a little out 
in a ſpoon now and then, and when you find it is a good rich 
jelly, train it through a fieve into a clean earthen g ee den 
it is cold, take off all the ſkin and fat from the Dp, Nen pro- 
vide a large deep ſtew-pan with water boiling over a ſtove; 
take ſome deep china cups, or well-glazed earthen- ware, and 
fill theſe cups with the jelly, which you muſt take clear from 
the ſettling at the bottom, and ſet them in the ſtew - pan of wa- 
ter. Take great care that none of the water gets into the cups; 
if it does, it will ſpoil it. Keep the water boiling gently all the 
time, till the jelly becomes as thick as glue, take them out, 
and let them ſtand to cool; then turn the glue out into ſome new 
coarſe flannel, which draws out all the moiſture ; turn them in 
ſix or eight hours on freſh flannel, and do till they are quite 
dry. Keep it in a dry warm place, and in a little time it will 
be like a dry hard piece of glue, which you may carry in your 
pocket without getting any harm. The beſt way is to put it 
into little tin boxes. When you uſe it, boil about a pint of water, 
and pour it on a piece of glue about as big as a ſmall walnut, 
ſtirring it all the time till it is melted. Seaſon with ſalt to your 
palate ; and if you chuſe any herbs, or ſpice, boil them in the 
water firſt, and then pour the water over the glue. | 


To make portable Soup. | 


TAK E two legs of beef, about fifty pounds weight, take off 
all the ſkin and fat as well as you can, then take all the meat 
and ſine ws clean from the bones, which meat put into a large pot, 
and put to it eight gr nine gallons of ſoft water ; firſt make it 
boil, then put in twelve anchovies, an ounce of mace, a quarter 
of an ounce of cloves, an ounce of whole pepper black and 


white together, ſix large onions peeled and cut in two, a little 


bundle of thyme, ſweet-marjoram, and winter-ſavoury, the dry 

hard .cruſt of a two - penny Joaf, ſtir it all together and cover it 
cloſe, lay a weight on the cover to keep it cloſe down, and let it 
boil ſoftly for eight or nine hours, then uncover it, and ſtir it to- 
gether ; cover it cloſe again, and let it boil till it is a very rich 
good jelly, - which you will know by taking a little out now and 
then, and letting it cool. When you think it is a thick jelly, take 


it off, train it through a coarſe hair bag, and preſs it hard; then 


ſtrain it through a hair ſieve into a large earthen pan; when it is 
quite cold, take off the ſkum and fat, and take the ſine jelly 


clear, 
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clear from the ſettlings at bottom, and then put the jelly into 4 
large deep well tinned ſtew- pan. Set it over a ſtove with a low | 
fire, keep ſtirring it often, and take great care it neither ſticks to 
the pan or burns. When you find the jelly very Riff and thick, 
as it will be in lumps about the pan, take it out, and put it 
into large deep china-cups, or well-glazed earthen-ware. Fill 
the pan two-thirds full of water, and when the water boils, 
ſet in your cups. Be ſure no water gets into the cups, and keep 
the water boiling ſoftly all the time till you find the jelly is like 
a take out the cups, and when they are cool, turn 
out the gide into a coarſe new flannel. Let it lie eight or nine 
hours, keeping it in a dry warm place, and turn it on freſh flan- 
nel till it is quite dry, and the glue will be quite hard ; put it 
into clean new ſtone pats, keep it cloſe covered from duſt and 
dirt, in a dry place, and where no damp can come to it. 

When you uſe it, pour boiling water on it, and ftir it all the 
time till it is melted. Seaſon it with ſalt to your palate. A piece 
as big as a large walnut will make a pint of water very rich ; but 
as to that you are to make it as as you pleaſe ; if for ſoup, 
fry a French roll and lay it in the middle of the diſh, and when 
the glue is diſſolved in che water, give it a boil and pour it into 
a diſh. If you chuſe it for change, you may boil either rice or 
barley, vermicelly, celery cut ſmall, or truffles or morels; but 
let them be very tenderly boiled in the water before you ſtir in 
the glue, and then give it a boil all together. You may, when 
you would have it very fine, add forcemeat balls, cocks-combs, 
or a palate boiled very tender, and cut into little bits; but it will 
be very rich and good without any of theſe ingredients. 

If for gravy, pour the wrap v2ary on to what quantity you 

think proper; and when it is diffolved, add what ingredients you 

- pleaſe, as in other ſauces. This is only in the room of a rich 
ood gravy. You may make your ſauce either weak or ſtrong, 

by piling more or leſs, - 2 


Strong Broth. 


TAKE twelve quarts of water, two knuckles of veal, 2 
leg or two fhins of beef, two pair of calves- feet, a chicken, a 
rabbet, two onions, cloves, mace, pepper, ſalt, a bunch of ſweet- 
| herbs ; cover it cloſe, and let it boil till fix quarts are conſumed; 
ſtrain it out, and keep it for ute, 


Oyſter- Soup. 


TAK E a quatt of ſmall oyſters, put them into a colander to 
drain; then ſtrain the liquor through a muſlin rag, and put 
to it half a pint of water, and a quarter of a pint of white 
wine ; let them ſtew with a few ſprigs of parſley, and a little 


oO 


K thy 


me, a Ile eſchalot or onion, a little lemon - peel, a few 
cloves, 


| 
L 
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Hover, a blade of mace, and a little whole pepper; let them 
Kew gently a pretty while; take a quarter of a pound of butter 
and put into a pan, but flour it well firſt, then fry it till it has 
done hiffing ; dry the oyſters in a cloth, and flour them; put 
them into the butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add ſome freſh 
wine, the yolks of two eggs, well beaten; put all into the pan 
together, and give it a fcald, keeping it ſtirring all the time it 
is on the fire; before you put the ſoup into the diſh, lay t 
cruſt of a French loaf, or a toaft, at the bottom ic 
Wak with ſome of the liquor over coals. Before t in the 
whole, you may add ſtrong broth or fried gravy if not in Lent. 
This ſoup muſt be thick with buttered crumbs : you may add | 
burnt butter or ſago, but that you muſt boil in ſeveral waters, 1 
the more, the whiter it looks. Vermicelly is good in this, but 
that muſt boi} but little time. Cray-fiſh and ſhrimps do welt 
in this ſoup: if you have ſhcimps, the fewer oyſters will do, 


. A Cray-fiſh Soup. P 
FAKE 2 gallon of water, and ſet it a boiling ; put in it a "i 
bunch of ſweet-herbs, three or four blades of mace, an onion - 
ſuck with cloves, pepper; and ſalt; then have about two hun- 
dred cray-fiſh, ſave about twenty, then = the reſt from the 
Mella, fave the tails whole; the body and ſhells beat in a mortar, 
with a pint of peaſe green or dry, alt boiled tender in fair wa- 
rer, put your bailng water to it, and ſtrain it boiling hot 
a cloth till you have all the out af it: ſer it over a flow a 
fire or ſtew- hole, have ready a French roll cut very thin, and let 
it be very dry, put it to your ſoup, let it ſtew till half is wafted, 
then put a piece of butter as big as an egg into 2 ſaucepan, let 
it ſimmer till it has done making a noife, ſhake in two tea- fpoon- 
tuls of flour, ſtirring it about, and an onion ; put in the tails of 
the fiſh, give them a ſhake round, put to them a pint of good 
gravy, let it boil four or five minutes ſoftly, take out the onion, 
and put to it a pint of the ſoup, ſtir it well together, and pour it 
all together, and let it ſimmer very ſoftly a quarter of an hour; 

f. \ Peonch roll very nice and brown, and the twenty cray- 
, pour your-ſoup into the difh, and lay the roll in the mid. 
dle, and crayfiſh round the diſh. | | 
Fine cooks boil a brace of carp and tench, and may be a lob- 
ſter or two, and many more tich things, to make a cray-fifh 
up; but the above is full as good, and wants no addition. 


Another Criy-fiſh Soup. 


* BOIL half 2 hundred of freſh-eray-fiſh, pick out all the 
meat, which you muſt fave, take a freſh a freſh lobſter and pick 
wut all the meat, which you muſt likewitc ave, pound — 
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of the cray-fiſh- and lobſter fine in a marble mortar, and boi 
them in four quarts of water with four pounds of mutton, a 
pint of green ſplit peaſe, nicely picked and waſhed, a large tur- 
Nip, carrot, onion, mace, cloves, anchovy, a little thyme, 
| r and ſalt. Stew them on a flow fire till all the goodneſs 
s out of the mutton and ſhells, then train it through a ſieve, 


and put in the tails of your cray-fiſh and the lobſter meat, but 
in very ſmall pieces, with the red coral of the lobſter, if it has 


any; boil it half an hour, and juſt before you ſerve it up, add 
2 er melted thick and ſmooth, ſtir it round ſeveral 
times, When” you put it in, ſend it up very hot, but don't put 


too much ſpice in it ——N. B. Pick out all the bags and the 
woolly part of your cray-fiſh before you pound them, 


To make Cray-fiſh or Lobſter-Soup. 


TAK E whitings, flounders, and grigs, put them in a gal- 
lon of water, with pepper, ſalt, cloves, mace, a bunch of 
ſweet-herbs, a little onion, and boil them to pieces, and ſtrain 
them out of the liquor; then take a large carp, cut off one fide 
of it, put ſome cel to it, make forcemeat of it, and lay it on 
the carp as before; dredge grated bread over it, butter a diſh 
well, put it in an oven, and bake it; take an hundred of cray- 
Aſh, break all the ſhells of the claws and tails, and take out 
the meat as whole as you can; then break all the ſhells ſmall, 
and the ſpawn of a lobiter, putting them to the ſoup, and if you 
Pleaſe, ſome gravy; give them a boil together, and ftrain the 

iquor out into another ſaucepan, with the tops of French rolls 
dried, beat and fifted, and give it a boil up to thicken ; then 
brown ſome butter, put in the tails and claws of your cray- 
' fiſh, and ſome of your forcemeat made into balls, putting your 
baked carp into the middle of the diſh, and pouring your ſoup 
on boiling hot, and your cray-fiſh or lobſter in it; garniſh the 
diſh with lemon and ſcalded greens. _—— 


Receipt for making pickled Herring-Soup. 

TAKE a quart of ſplit peaſe; put to them four quarts of 
cold water, a quarter of an ounce of whole Jamaica r, 
two large onions, three pickled herrings (waſhed in two or three 

waters, and the roes out) ſkinned, and cut to pieces. 
Boil all together till a quart is diminiſhed. Pour in a pint of 
boiling water, and let the whole boil a quarter of an hour. 
Take it off, and ſtrain it through a colander. Throw into the 
ſoup ſeven or eight handfuls of telery, three heads of endive, 
all of them cut very ſmall; (but if on ſhip-board, where endive 
is not to be had, a larger number of onions may be employed in 
its ſtead): together with a handful of dried mint paſſed through a 
lawn ſieve. Set all theſe on a fire, and boil the whole near three 
ww -* g quarters 


8 ts of an hour, ſtirring the ſoup ,perpetually, to 
. | 494-4 to, Which it will 3 and therefore — 
ſhould ſtand on a trivet. | „ 
Biead, cut into diamonds, and fried criſp in butter, muſt be 
thrown into the ſoup, which then may be ferved up. - | 


4 
4607 


—4 14 2 


4 12 2 4 l 
CER. e eee 
— 


% 7 7 Ot» NO” 
of MADE DISHES. - 


B E careful that the toſſing - pan is well tinhed, quite clean, 
and not gritty, and put every ingrediept into your white 
ſauce ; have it of a proper thickneſs, and well boiled, before 
u put in eggs and cream, for they will not add much to tte 
iekneſs, nor ſtir them with a ſpoon after they are in, nor ſet 
pan on the fire, for it will gather at the bottom and be in 

ps, but hold your pan a good height from the fire, and keep 


| ſhaking the pan round one way; this will keep the ſauce from 


eutrdling, and be fure you do frot let it boil; it is the beſt way 
to take up your meat, collops, or haſh, or any other kind of 
diſh you are making, with a fiſh-flice, and ſtrain your ſauce upon 
it, for it is almoſt impoſlible to prevent little bits of meat from 
— wich the ſauce; and by this method the ſauce will look 


In the brown made diſhes, take ſpecial care no fat is on the 


top of the gravy, but ſkim it clean off, and that it be ef a fine 


brown, and taſte of no one thing particular; if you uſe an 


vine put it in ſome time before yout diſh is ready, to take off 


the rawneſs, for nothing can give a made diſh a more diſagree- 


able taſte than raw wine, or freſh anchovy : when you uſe fried 
forcemeat balls, put them on a ſieve to drain the fat from them, 


and never let them boil in your ſauce, as it will give them a 
greaſy look, and ſofterr the balls; the beſt way is to put them 
in after your meat is diſhed up. | 


You may uſe pickled muſhrooms, artichoke-bottoms, morels, 


truffles, and forcemeat balls, in almoſt every made diſh; and in 
ſeveral, you may uſe a roll of forcemeat inſtead of balls, and 
where you can uſe it, it is much handſomer than balls, eſpecially 
in a mock turtle, collared or ragooed breaſt of veal, or any 
large made diſh, | 


A fine Side-Diſh. 


"TAKE veal, chicken, or rabbet, with as much marrow, 
or beef ſuet, as meat; a little thyme, lemon peel, marjoram, 


two anchovies, waſhed and * little pepper, falt, 1 
#48 WT, | 20 
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and cloves; bruiſe the yolks of hard c fome oyſters, or mufh- 
rooms; mix all theſe her, chop them, and beat them in a 
mortar very fine ; then ſpread the caul of a breaſt of veal on a 


table, and lay a layer of this, and a layer of middling bacon, 
cut in thin ſmall pieces, rolling it up hard in the caul ; roaft-or 
bake it as you like; cut it into thin ſlices, and lay it in your 
diſh, with a rich gravy ſauce. Es 


Another. 

— a pound of almonds, blanch and beat them 
very fine; put to them a little roſe or orange-flower-water i 
the beating ; then take a quart of ſweet thick cream, and bo 
it with whole. cinnamon, and mace, and quartered dates ; 
ſweeter your cream with ſu to your taſte, and mix it with 


| your almonds, and ftir it well together, and ſtrain it out through 


a ſieve. Let your cream cool, and thicken it with the yolks of 
fix eggs; then garniſh a deep diſh, lay paſte at the bottom, and 
then put in fliced artichoke-bottoms, being firſt boiled, and 
upoir that a layer of marrow, fliced citron, and candied orange; 
fo do till your diſh is near full; then pour in your cream, and 


bake it without a lid ; when it is baked, ſcrape ſugar on it, 


and ſerve it up hot. Half an hour will bake it. 


| To force a Leg of Veal, Mutton, or Lamb. 


TAE E out all the meat, and leave the ſkin whole; then 
take the lean of it and make it into forcemeat thus: to two 


pounds of your lean meat, three pounds of beef ſuet ; take away 


all ſkins from the meat and ſuet; then ſhred both very fine, and 
beat it with a rolling-pin, till you know not the meat from the 
ſuet ; then mix with it four ſpoonfuls of grated bread, half an 


ounce of cloves and mace beaten, as much pepper, ſome ſalt, a 


few ſweet-herbs ſhred ſmall; mix all theſe together with fix raw 
eggs, and put into the ſkin again, and ſew it up, If you roaſt 
it, ſerve it with anchovy-ſauce ; if you beil it, lay cauliflower or 


French beans under it. Garniſh with pickles, or ſtew oyſters 


22. 
Her. . 0 5 . 


To make a ſavoury Diſh of Veal. 


CU large coltops out of a leg of veal, fpread them abroad 
on a dreſſer, hack them with the back of a knife, dip them in 
the yolks of eggs, and ſeaſon them with cloves, mace, nutmeg, 
ſalt, and pepper; then make forcemeat with ſome of your 
veal, beef ſuet, oyſters c d, ſweet-herbs ſhred fige, and 


the aforeſaid ſpice, and ſtre all theſe over your collops; roll 
and tie them up, put them on ſkewers, tie them to a ſpit, - 
3 | ; 4 ro 
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roaſt them z to the reſt of your forcemeat add the yolk of an 
or two, make it up in balls, and fry them; put them in the 
iſh with your meat when roafted, and make the ſauce with 
broth, or anchovy, an eſchalot, and a little white wine 
and fpice ; let it ew, and thicken it up with butter. " 
' | q> Wy > [1 . 5 Ut 9 & if 
Y OU muſt get a fillet of veal, cut out of it five fean pieces 
as thick as your hand, round them up a little, then lard the 
very thick on the round fide with little narrow thin. gi 
bacon, and lard five ſheeps tongues (being firſt boiled and 
blanched) lard them here and there with very little bits of lemon- 
l, and make a well-ſeaſoned forcemeat of veal, bacon, ham, 
ſuet, and an anchovy beat well ; make another tender 
forcemeat of veal, beef ſuet, muſhrooms, ſpinach, parſley, 
thyme, ſweet-marjoram, winter ſavoury, and green onions.” 
Seaſon with pepper, falt, and mace ; beat it well, make a round 
ball of the other forcemeat and ſtuff in the middle of this, roll 
it up in a veal caul, and bake it; what is left, tie up like a Bo- 
I ſauſage, and boil it, but firſt rub the caul with the yolk 


gravy, afid when it is enough ſkim off the fat, put in ſome; 
and morels, and ſome muſhrooms. Your 
being baked enough, lay it in the middle, the veal round it, 


ices, and fried, and thtow all over. Pour on them the ſauce. 
You may add artichoke- bottoms, ſwert-breads, and cocks-com 
if you pleaſe, Gatniſh with Jemon. 


Veal Rolls, $ | | 


TAKE ten or twelve little thin ſlices of veal, Jay on them 
ſome forcemeat according to your fancy, roll them up, and tie 
them juſt acroſs the middle with coarſe thread, put them on 
a bird-ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Half an hour will do them. 


* 


an egg z. put the larded yeal into a ſte - pan with ſome good 


the tongues fried, and laid between, the boiled cut into 


Lay them into a diſh, and have ready ſome good gravy, — 8 


a few truffles and morels, and ſome muſhrooms. Garniſh wi 


i 


8 To make Veal Cutlets. 25 
CUT your veal ſleaks thin, back them, and ſeaſon 
with pepper and 

and ſtrew over them ſome forcemeat ; put two ſteaks 
together, and lard them with bacon; waſh them over with 
melted butter and wrap them in white papers buttered; roaſt 
them on a lark-ſpit, or bake them; when they are enougb, un- 
paper them, and ſerve them 7 good gravy and lliced 7 — 

' 2 | utton 


ſale, and ſweet · herbs; waſh them over with. 
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core neck of ein boos. b 7 bane, and þ þ it fat 

with your cleaver ; have ready feaſoning, with grazed 

little thyme rubbed to powder, ſhred parſley, wit Ny a Fo 

meg, and fome ar, fp minced ; then beat up twoeggs, flour 

your cutlets on bath — —1 in the eggs beat u with 
little ſalt, and roll chem the grated bread and feaſoning; 

N butter in your frying* ha and when it is hot lay in 


your é etz and fry them Ne on both ſides. For ſauce, take 


| gravy or {tron broth,' an onion, ſome ſpice, a bit of bacon and 


a ba y-leaf, and boil them well together ; then beat it up with an 

Ty, or ſoine oyſters, and 4 quarter of a pint of red wine; 

= N 10 cüthets pickled waltiuts in quarters, r 
phice or BOOM and 1 little Aiced n ah 


* 
M ho "FR. 


HO! 4 A pretty fa did of Beef. 


0 8 a. tender piece of beef, lay fat bacon over it, and 
wll it in paper; balle jt, and w! when it is roaſted cut about two 
pounds in thin flices, lay them in a n he and takefix large 
cucumbers, peel them, and N em ſmall, ha: over them 2 
little pepper and faſt, few.them in butter for about ten minutes, 


- then: drain out the butter; and ſhake ſome flour over them; toſs 
them up, 2 + PR of EY, A 11 till pa 


are thick, and 


B pag! i (11: 1k x7 » STLY "4 Ny g 


CUT a rump of beef into ſteaks half a quarter long, about 
an inch thick, and ſquate; lay on ſome good forcemeat made 
with veal, roll them, tie them onee round with a hard knot, 
dip them in egg, erumbs of bread, and grated nutmeg, ap a 
little pepper and ſalt. The beſt way is to roaſt them, 2 
them brown: in freſh butter; lay them every one on a bay-l 
and cover them every one with a piece of bacon toaſted, haye 
ſome good. gravy,..a few truffles and morels, and muſhroom z 
boil all together, pour into the diſh, and ſend it to table. 


We SIT Veal Olives. 


TAE are good done the ſame way, only roll Gen narrow 
at one end and broad at the other. Fry them of a fine 
brown. Omit the bay-leaf, but lay little bis of bacon about 


two r orig on _—_ | Tho-ſonne Sens: Guraiſh with 
lemon. 
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Beef Collaps.” | 
CU mem into thin pieces about two inches long; beat 
mem with the back of a knife vary well, grate lame; autmeg, 
flour them a little, lay them in 4 ftew-pan, put in as much wa: 
ter as you think will do-ſor ſauce half an onion cut ſmall, a 
little piece of lemon- peel cut ſmallʒ a bundle of ſwett-herbs, 2 


little pepper aud "ſalt, a piece of butter rolled in 4 little fl. 


ber them on # flow fire : when they begin to thera 
now and thin ; when they begin to be hot, ten minutes will do 
them, but take care wy do not boil. Take out the ſweet- 
herbs, pour it into the diſh, and ſend it to table. 

Note, You may do the inſide of a ſirloin of beef in the ſame 
manner, the day after it is roaſted, only do not beat them, but 
cut them thin. e ee eie AE & 100 re er 
N. B. Ybu may do this diſh between two pewter diſhes: hang 
them between two chairs, take fix ſheets of white · brown paper; 


| 


* . 


a line. 
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b. d b e 1995 0063 ee e 
0d e Amulet of Eggs the fayoury way. 8 
TAKE a dozen of eggs, beat them very well, ſeaſon them 
with ſalt and a little pepper, then have your frying pan ready 
with a good deal of freſh butter in it, and let it be thoroughly 
hot; then put in your eggs, with Keen al, of ſtrong gravy, 
and have ready patſley, and a few chives cut, and throw them 
over it, and when it is enobgh turn it; and when done; Tiſh 
itz and ſqueeze ofange or lemon oer it. nook 


+ % many in" 


Artificial Potatoes for Lent: A Side Di. 
TARE a pound of butter, put it into a ſtone mortar, with 
half z pound of Naples biſcuft gtated, and half a! pound of 
Jordan almonds beat ſmall aſter they are blanched, eight yolks 
of eggs, four whites, a little ſack and ©orange-flower-water 


ſweeten to ybur taſte; pound all together till you do not know 


what it is, and with a little fine flour make it into Riff paſte, lay 
it on a table, and have ready about two pounds of fine lard in 
your pan, let it boil very faſt, and cut your paſte the bigneſs of 
cheſnuts, and throw them into the boiling lard, and let them 
boil. till they are of a yellow brown; when they are enough, 
take them up in a ſieve to drain the fat from them put them 
in a diſh, pour ſack and melted butter; ſtrew double renmed ſu- 


s Ne 


gar over the brim of the diſh.) 
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tear them into lips, and burn them under the diſh one piece at 
f in 0 : ' j} 19.9} ;5tiiw 41:4 4 . 3 


tom of the diſh, and put your collops in, and fo many as you 


then ſet the pan they were 


ys Me CompreTe Hovsrwirg, © 


CUT your collops off à fillet of veal; cut them thin, hack 
them and fry them in freſh butter; then take them out and 
brown your pan with butter and flour, as you dofor a ſoup. Do 
not make it too thick put in your collops and ſome bacon cut 
thin and fried, and ſome forcemeat balls fried, ſome muſhrooms, 
agſters, ' artichoke-bottoms, ſliced lemon, and ſweet- breads, or 
lamb - ane "ſome ftrong'broth, gravy, and thick butter ;- toſs 


A 


fry them in butter; then take them out of the pan, and keep 
them warm; clean the pan, and put into it half a pint ef oyſters, 


nutmeg; let theſe have a boil up, and thieken it with four or 


five eggs and a piece of butter; then put in your collops, and 
ſhake them together till it is thick; put dried ſippets on the bot- 


pleaſe of the things in your haſh, 


Another Method. | 

TAKE the ſkin from a fillet of veal, and cut it in thin col- 

lops, hack and ſcotch them with the back of a knife, lard half 

of them with bacon, and fry them with a little browi butter; 

then take them out, and put them into another toffing-pan ; 
fried in over the fire again, and 

it out with a little ſtrong broth, rubbing. it with your Jadle, 


ten pour it to the collops; do this every. pan full till all are 


fried; then ſtew and toſs them up with a pint of oyſters, two 
anchovies, two ſhivered palates, cocks-combs, lamb-ſtones, and 
ſweet-breads, blanched and fliced, ſavoury balls, onions, a fag” 
got of {weet-herbs ; thicken it with brown butter, and gatni 


Another Method. 


CUT thin ſlices off a fillet of veal, and hack them; then 
take the yolks of four eggs; beat a little melted butter, a little 
falt, and ſome nutmeg, or lemon peel grated in it; then dip in 
each collop, lay them in a Cera, flour them, and let 


them lie till you want them. Put a bit of butter in the frying- 
yan, and your collops, and fry them quick, ſhaking them ; 


. - 1 „ — 
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the while to the butter from oiling ;. then pour it into a 
Rew-pan co cloſe, and keep it warm; then put to them 
ſome good gravy, ſome muſhrooms, or what elſe you like, a bit 
of butter, toſs it up thick, and ſqueeze an orange over it. 


To dreſs a Fillet of Veal with Collops. 


FOR aan alteration, take a ſmall fillet of veal, cut what 
collops you want, then take the udder and fill it with force- 
2 1 round, N — 7 4 2 roafch,; 

ay your ps in the di our udder in the middle. 
Garniſh your diſhes with lemon. 5 * | 


A Calf's Head Surpriſe. 


YOU muſt bone it, but not ſplit it, cleanſe it well, fill it 
with a ragoo (in the form it was before) made thus: take two 
ſweetbreads, each ſweetbread being cut into eight pieces, an 
ox's palate boiled tender and cut into little pieces, ſome cocks- 
;combs, half an ounce of truffles and morels, ſome muſhrooms, 
_ ſome artichoke-bottoms, and aſparagus-tops ; ſtew all theſe in 
half a pint of gravy, ſeaſon it with - two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
ſome ſalt, pound all theſe together, and put them into the 
ragoo: when it has ſtewed about half an hour, take the yolks 
of- three eggs beat up with two ſpoonfuls of cream and two of 
white wine, put it to the ragoo, keep it ſtirring one — 
fear of turning, and ſtir in a piece of butter rolled in 3 
when it is very thick and ſmooth fill the head, make a force · 
meat with half a pound of veal, half a pound of beef ſuet, a 
much crumbs of bread, a few ſweet-herbs, a little lemon- 
and ſome pepper, ſalt, and mace, all beat fine together in a 
marble mortar ; mix it up with two eggs, make a few balls, 
(about twenty) put them into the ragoo ia the head, then faſten 
the head with fine wooden fkewers, lay the forcemeat over the 
head, do it over with the yolks of two eggs, and ſend it to the 
oven to bake. It will take about two hours baking. You muſt 
lay pieces of butter all over the head, and then flour it. When 
it is baked enough, lay it in your diſh, and have a pint of good 
fried gravy. If there is any gravy in the diſh the head was baked 
in, put it to the other gravy, and boil it up ; pour it into your 
diſh, and garniſh with lemon. You may throw — muſhrooms 
ever the head. 


To make Forcemeat. 5 

TAKE a piece of a leg of veal, the lean part, and ſome 
lean bacon ; mince them very fine, and add a double quantity 
of ſuet; r 2 it well, N 
| 4 with 


3 


5 
| 
þ | 


 gfedients on the bones again, and draw the ſkin over again 


* 
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with a little water in the beating ;“ ſeaſon it with pepper, falt, 
add a little eloves and mate, to your taſte ; ſhred ſpinach vet 
ne if you would have it look green, of elſe without; — 1 
up as youuſe it, with an egg or two, and toll it in long or 
round balls. pie : | 
oe ff: 01 


* 


A KE four hogs ears; and hatf boil them, ot take them 


ſouſed ; mate a forcemeat thus: take half a pound of beef fuer, 
as much crumbs of bread, an anchovy, ſome ages doil and chop 
very fine a little parſley; mix all together with the yolk of an 
egg, a little pepper, lit your ears yery carefully to make a place 
for your ſtuffing, fill them, flour them, and-fry them in freſh 
butter till they are of a fine brown; then pour out all the, fat 
clean, and, put to them half a pint of gravy, a glaſs of white 
vine, three tea-ſpoonfuls of muſtard, a piece of butter as big as 
a nutmeg rolled in flour, a little pepper, a ſmall onion whole; 


- coverthem, cloſe, and let them ſtew ſoftly for half an hour 


ſhaking your pan now and then, When they are, enough, Ia 
tem in your dich, and pour your ſauce over them; but fir 
take out the onion, This makes a very pretty diſh ; but if you 
would make a fine large diſh, take the feet, and cut all the 


meat in ſmall thin pieces, and ſtew with the ears. Seaſon with 
| {alt to your palate. Se e a e | 


; J? o force Cocks-Combs, F 
»: PARBOIL your cocks-combs, then open them with a 
int. of a knife at the great end: take the white of a fowl, as 
much bacon. and beef marrow, cut theſe ſmall, and beat them 
ſine in & marble mortar,; ſeaſon them with ſalt, pepper, and 
grated nutmeg, and mix it with an egg; fill the cocks-combs, 
and ſtey them in a little Frong, gravy ſoftly for half an hour, 
then lice in ſore freſh. muſſiroqms and a few pickled ones; then 
beat un the yolk of an egg in a little gravy, ſtirring it. Seaſon 
wich ſalt. When they are enough, diſh them up in little diſhes 
or plates. * Der DOS ind wart m: © 5 


— 
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Uiio to force a Fowl: 


6 


TAE E x good fowl, Kilt, pull abd draw it ; ſlit the fein 


down the back, take off the fleſh: from the bones, mince it very 


ſmall, and mix it with one pound of beef ſuet ſhred, and a pint 
of large oyſters chopped, two anchovies, an eſchalot, a little 
grated bread, finite" eet herbs ; ſhred àll theſe very well, mix 
them, and make it up with the yolks of eggs; put all theſe in- 
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ſew up the back, and put the fowl in a bladder; boil it an hour 
and a quarter; then ſtew ſome more oyſters in gravy, bruiſe in 
alittle of your forcemeat, and beat it up with freſh butter; 
ut the fowl in the middle; pour on the ſauce and garniſh with 
Nliced lemon. e x 


other ingredients, with a little butter on the top; bake it two 
urs. | ny” | 
bo oi, P 


To make a Biſk of Pigeons. 


TAKE twelve pigeons, fill the bellies with forcemeat, - - 
and half roaſt them, or half boil them in ſtrong broth; then 4 
have ſlices of French bread, toaſted; hard and ſtewed in ſtrong 5 
broth ; and#have. in readineſs ſome lamb - ſtones, ſweet-breads; I 


and palates, they being firſt boiled tender; then ſtew them 
with your pigeons in your ſtrong broth; add balls. of force- 
meat firſt ſtewed or fried; lay ybur pigeons in a diſh; lay on 
them thin ſlices of broiled bacon, and your other ingredients, 
and pour in your ſtrong broth, and garniſh with lemon. You 
may leave out the ſweet-breads, palates, - and-lamb-ftones, and 
ut in ſcalded herbs ; as for ſoups, and turneps half boiled, cut 
ike dice, and fried brbwn, and ſo ſerve it like a ſoup, and but 
fix pigeons. fy 14 | 


To do Pigeons in Jelly, © + + 


TAKE a knuckle of veal, and a good piece of iſing-glaſs, 
and make a ftrong jelly; ſeaſon it with mace, white pepper, 
ſalt, bay-leaves, and Temon-peel ; then truſs your pigeons as 
for boiling, and boil them in the jelly; when they are cold, pot | 
them in the diſh you ſerve them in; then add the juice of a 
lemon to your jelly, clarify it with the whites of eggs, run it 
through a jelly bag into a pan, and keep it till it is cold: with 
a ſpoon lay it in heaps, on and between your pigeons. - Garniſh 
with fliced lemon and bay · leaves. , - 
. of .19 ) 
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To make a Poloe. | | 
TAK E a pint of rice, boil it in as much water as will 
cover it; when your rice is half boiled put in your fowl, with 
a ſmall onion, a blade or two of mace, ſome whole pepper, and 
ſome ſalt; when it is enough, put the fowl in the diſh, and 
pour the rice over it. | 


— 


oy . To make Pockets. 


CUT three ſlices out of a leg of veal, the length of a 
finger, the breadth of three fingers, the thickneſs of a thumb, 
with a ſharp pen - kniſe; give it a flit through the middle, leav- 
ing the bottom and each fide whole, the thickneſs of a ſtraw, 
then lard the top with ſmall fine lards of bacon ; then make a 
forcemeat of marrow, ſweet-breads, and lamb · ſtones juſt boil- 
ed ; make it up after it is ſeaſoned and beaten together with the 
yolks of two eggs, and put it into your pockets, as if you were 
filling a n then ſew up the top with ſine thread, flour 
them, put melted butter on them, and bake them; roaſt three 
ſweet · breads to put between, and ſerve them with gravy · ſauce. 


| To make artificial Veniſon. 5 
BON E a rump of beef, or a large ſhoulder of mutton ; 
then beat it with a rolling-pinz ſeaſon it with pepper and nut- 
meg, lay it ewenty-four hours in ſheep's-blood, thefi dry it with 
\ a cloth, and ſeaſon it again with pepper, ſalt, and ſpice. Put 
your meat in the form of a paſte, and bake it as a veniſon- paſty, 
and make a gravy with the bones, to put in when it is drawg 

out'of the oven. PH | | | 


by To keep Smelts in Jelly. _ 
TAK E ſmelts alive, if you can get them; chuſe out the 
+ firmeſt without ſpawn,. ſet them a boiling in a gallon of water, 
a pint of wine vinegar, two handfuls of falt, and a bunch of 
ſweet-herbs, and lemon-peel; let them boil three or four 
walms, aud take them up before they break. The jelly make 
thus: take a quart of the liquor, a quart of vinegar, a quart 
of white wine, one ounce. of ifing-glaſs, ſome cloves, mace, 
. ginger, whole pepper, and ſalt; boil theſe over a gentle 
re ti I a third: part be conſumed, and the ifing-glaſs be melted ; 
then ſet it by till almoſt cold: lay your ſmelts in a china · plate 
one by one, then pour it on your ſmelts; ſet it in a cool place; 
it will jelly by next day. | ; e. 
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Cdickens forced with Oyſters. 


LARD and truſs them; make a forcing with oyſters, ſweet- 
breads, parſley, truffles, muſhrooms, and onions ;- chop theſe 
ether, and ſeaſon it; mix it with a piece of butter and the 
yolk of an egg; then tie them at both ends and roaſt them; 
then make them a ragoo, and garniſh them with ſliced 


1 2 


| To make Salamongundy. 7 
| TAKE two or three Roman or cabbage. lettuces, and when 
you have waſhed them clean, ſwing them pretty dry in a cloth; 
then beginning at the open end, cut them crofs-ways, as fine as 
2 ig thread, and lay the lettuces ſo. cut, about an inch 
thick, all over the bottom of a diſh. When you have thus 
garniſhed your diſh, take two cold roafted. pullets or chickens, 
and cut the flefh off the breaſts and wings into ſlices, about three 
inches z a quarter of an inch broad, and as thin as a ſhil- 
ling: lay them upon the lettuce round the end to the middle of 
the diſh, and the other towards the brimz then having boned 
and cut fix anchovies, each into eight pieces, lay them all be- 
tween each ſlice of the fowls, then cut the lean meat off the 
legs into dice, and cut a lemon into ſmall dice; then mince the 
yolks of four eggs, three or four anchovies, and a little parſley, 
and make a round heap of theſe in your diſh, piling it up in the 
form of a ſugar-loaf, and garniſh it with onions, as big as the 
yolks of eggs, boiled in a good deal of water very tender and 
white. Put the largeſt of the onions in the middle on the top 
of the ſalamongundy, and lay the reſt all round the brim of the 
diſh, as thick as you can lay them; then beat ſome ſallad oil u 
with vinegar, ſalt, and pepper, and pour over it all. Garniſh 
with grapes juſt ſcalded, or French beans blanched, or naſtur - 
tium-· flowers, and ſerve it up for a firſt courſe. 
Another Way. „ Saks 
MINCE two chickens, either boiled or roaſted, very fine, 
or veal, if you pleaſe; alſa mince the yolks of hard p23 very 
ſmall, and mince the whites very ſmall by themſelves; ſhred the 


pulp of two or three lemons very ſmall, then Jay in your diſh a 
* of mincemeat, and a layer of yolks, of eggs, a layer of 


„ 
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— = P 
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ites, a layer of anchovies, a layer of your ſhred lemon- pulp, 
a layer of 2 a layer of Was a layer of ſpinach and eſcha- 
lots ſhred ſmall. When you have filled a diſh with the ingre- 
dients, ſet an orange or lemon on the top; then garniſh with 
horſe-radiſh ſcraped, barberries, and ſliced lemon. Beat up 
ſome oil, with the juice of lemon, falt, and muſtard, m_ . 
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and ſerve it up ſor a ſecond courſe,-fide-diſh, or middle-diſh, 
ber © RI 1 
LEA 4 em: we =}: 6 


I0 make a grand Dim of Egg. 
00 muſt break as many eggs as the yolks will fill a pint 
baſon, the whites by themſelves, tie the yolks. by themſelves in 
a bladder round: boil them hard, then have a wooden bowl 
thÞ will hold a quart, made like two butter · diſhes, but in the 
ſhape of an eg, whh.s hole thropgh one at the top. You are 
to obſerve, when you boi the yolks; to run a packthread through, 
a6 leave a quarter of A yatd hanging out. When te volk is 
bofled hard, pat iFinito the bowl-difh'; but be careful to hang it 
ſo as to bo in the middle. The ſtring being draun through: the 
hole, then elap the two bowls together and tie them tight, and 
with #fatine pour it! the whites through the hole; then ſtop 
the hole cloſe, and boi it hard. ſt” will take an hour. When 
15 boiled eneugi, carefully open it, and cut the ſtring cloſes 

r the meth time take twenty eggs, beat them well, the yolks by 

teinfelves; and the whites by themſelves; divide the whites into 
tvs; and 'boil them in bladders the ſhape of an egg. When 
wy afe boited hard, cut one in two long-ways and one croſs- 
th 


s and Wit a fine fharp knife cut ont ſome of the white in 

middle; lay the great egg in the middle, the two long halves 
on each fide, with the hollow part uppermoſt, and the td round 
fat between. Take an ounce of trüffles and morels, eut them 
very ſmall, boil them in half a pint of water till they are tender, 
then take 2 pint of freſh muſhroomis clean picked, waſhed, and 
chopped ſmall, and put into the truffles and morels. Let them 
boil, add a little (alt, a little beaten nutmeg, a little beaten mace, 


and add a gill of pickled muſhrooms chopped fine. Boil fixteen 


of the yolks hard in a bladder, then chop them and mix them 
with che other ingredients; thicket it with 'a lump of butter 
rolled in flour, ſhaking your ſautepan round till hot and thick, 
then fill the round with this, turn them down again, and fill the 


7 


] two long ones; what remains, ſave to put into the ſaucepan. 


Take a pint of cream, a quarter of a pound of butter, the other 
four vols beat fink, a gill of White wine, a gill of pickled 
muſhrooms, a little beaten, mace, arid a little nutmeg ; put all 
into the ſaucepan to the other ingredients, and ftir all well to- 
ether one way till it is thick and fine; pour it over all, and 
gatniſh. with notched —_— > P 
his is a grand i at a ſecond courſe. Or you may mix it 
up. with red wine and butter, and it Will do for'a firſt courſe, 
nw ee 13d ; qo ot 46 noms! wr : 2: 
* N 8 | | $0104 M4 _ CHAP. 
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a 
of FRICA SETS. 
A Fricaſey of Lamb. 


Cr an hind quarter of lamb into ſlices, ſeaſon it with 
ſavoury ſpice, ſweet-herbs, and an eſchalot; then fry thech, 
and toſs them up in ſtrong broth, white wine, oyſrs, balls and 
palates, a little brown butter to thigken it, or a bit of butter 
rolled up in flour. je H 12 Unðνο/ỹů˙ £ bor yer 


To make a pale Fricaley. 

TAKE lamb; chicken, or rabbets, cut in pieces, waſh 
it well from the blood, then put it in a broad pan or ſtew- 
pan; put in as much fair water as will cover it; add ſalt, a 
bunch of ſweet - herbs, ſome pepper, an onion, two anchovies, 
and ſtew- it till it is enough; then mix in a portinger fix yolks 
of eggs, a glaſs of white wine, a nutmeg grated, a little chop- 
ped parſley, a piece of freſh butter, and three or four ſpoonfuls 


CY 


of cream; beat all theſe together, and put it in a ſtew- an, 


ſhaking it together till it is thick, Diſh it on ſippets, and 
garniſh with fliced lemon. 5 21 
A Fricaſey of Veal. ' 

CUT a fillet of veal in thin'flices, a little broader than a 
oro wn · piece, beat them with a rolling · pin to make them ten? 
der; then ſteep them in milk three hours, take à blade or two 


of mace, a few cortis of pepper, a ſmall fprig of thyme; a little 
piece of lemon-peel, a bone of mutton, an 


ton, a little picce of beef; if no beef, a ſpoomful of gravy at 


leaſt; then drain the milk from the veal, and put freſh milk 


into a ſtew-pan, and ſtew the veal in it without ſalt, for that 
curdles the milk; few it till it is enough, or you may half ſtew 


it, and fry it as pale as poſſible; then drain it, and ftrain the 


fauce, which beat up with ſome ſalt, flour, and butter, a pretty 
deal of cream, and ſome white wine: juſt at the Taft you may 
ſhred a little parſley, and ſcalding it, firew it upon the veal, and 
ſqueeze a little lemon, which will thicken the ſauce. You may 
make the ſame fauce for this as you do for the boiled turkey, if 
you like it better. | | Ty 1 * pew BK 42 
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the veal bones; 
ſtew them gently all together for ſauce; if you have no mut- 


1 
- 9 wy > ; - 
.. 
my * 
28 3 : Y 
x Y A 
4 ' 
7 1 1 0 
1444 . mY . „ 
a - 


[ 
| 
; 


75 The Comvurres Hovsrwire, 


A Fricaſey of. pylled Chickens. 


BOIL fix chickens near enough; flea them, and pull the 
white fleſh all off from the bones; put it in a ſtew- pan with 
half a pint of cream, made ſcalding hot, the gravy that runs 
from the chickens, a few ſpoonfuls of that liquor they were 
boiled in; to this add ſome raw parſley ſhred fine, give them a 
toſs or two over the fire, and duſt a little flour upon ſome bac- 
te and ſhake up with them. Chicks done this way muſt be 
killed the night before, and a little more than half boiled, and 
pulled in pieces as broad as your finger, and half as long; you 
may add a ſpoonful of white wine, "I 7 


A Fricaſey of Chickens.. 

AFTER you have drawn and waſhed your chickens, half 
boil them; then take them up, cut them in pieces, put them 
into a frying-pan, m__ them in butter; then take them out 

of the pan, clean it, put in ſome ſtrong broth, ſome white 
wine, ſome grated n a little- pepper, ſalt, a bunch of 
 ſweet-herbs, and an eſchalot or two; let theſe, with two or 
three anchovies, ſtew on a ſlow fire and boil up; then beat it 
up with butter and eggs till it is thick ; put your chickens in, 
and toſs them well together; lay ſippets in the diſh, and ſerve 
it up with fliced lemon and fried parſley. ho. 1 


A brown Fricaſey of Chickens or Rabbets. 


CU T chem in pieces, and. fry them in butter; then having 
ready hot a pint of gravy, a little claret, white wine, ſtrong, 
Fu 4 two anchovies, two ſhivered palates, a faggot of ſweet- 
' herbs, ſavoury. balls and ſpice, thicken it with brown butter, and 
ſqueeze on it a lemon. 1 | | 


A white Fricaſey of the fame. | 

CUT them Nr waſh them from the blood, and fry 

them on a flow fre; then put them in a toffing-pan, with a 

little ſtrong broth ; ſeaſon them, and toſs them up with muſh- 

rooms, _ oyſters ; when almoſt enough, put to them a pint 
of cream, thicken it with a bit of butter rolled up in flour, 


* A Fricaſey of Rabbets. 


CUT and waſh your rabbets very well; put them in a fry- 
ing pan, with a pound of butter, an onion ſtuck with cloves, 
nà dunch of ſweet-herbs, and ſome ſalt; let it ſtew till it is 
enough; then beat up the yolks of ſix eggs, with a 942 
| vw 
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white wine, a little parſley ſhred, a nutmeg grated, and mix it 


by degrees with the liquor in your pan; ſhake it till it is thick, 
and ſerve it up on ſippets. Garniſh the diſh with fliced lemon. 


| To fricaſey Rabbets brown. 

CUT up your rabbets as for eating, fry them in butter a 
light brown, put them into a toſſing- pan, with a pint of water, 
a tea-ſpoonful of lemon-pickle, a large ſpoonful of muſhr 
catchup, one anchovy, a flice of lemon, Cayan pepper, 
ſalt to your tafte ; ftew them over a flow fre till they are 
enough, thicken your gravy, and ftrain it, diſh up your — 
and pour the gravy over. 


To fricaſey Rabbets white. 
CUT your rabbets as before, and put them into a 
pan, with a pint of veal gravy, a tea-ſpoonful of lemon · pickle, 
one anchovy, a lice of lemon, a little beaten mace, Cayan pep- 
per, and ſalt; ſtew them over a flow fire: when they are 
enough, thicken your gravy with flour and butter, and ftrain 


it ; then add the yolks of two eggs mixed with a | te- 


cupful of thick cream, and a little nutmeg grated in it. Do not 
let ir bol, and ſerve it up. | 


To make a white Fricaſey. 


YOU muſt take two or three rabbets or chickens, fkin 
them, and lay them in warm water, and dry them with a clean 
cloth. Put them into a ſtew-pan with a blade or two of mace, 


a little black and white pepper, an onion, a little bundle of 


ſweet-herbs, and do but juſt cover them with water: ſtew them 


till they are tender, then with a fork take them out, firain 
the liquor, and put them into the pan again with half a pint of 


the liquor and half a pint of cream, the yalks of two eggs beat 
well, half a nutmeg grated, a glaſs of white wine, a little piece 
of butter rolled in flour, and a gill of muſhrooms; keep ſtirring 
all together, all the while one way, till it is ſmooth and of a 
fine thickneſs, and then diſh it up. Add what you pleaſe. 


Another Method. 


TAKE three chickens, ſkin them, cut them imo ſmall 
pieces; that is, every joint aſunder; lay them in warm water, 
for a quarter of an hour, take them out and dry them with a 
cloth, then put them into a ſtew · pan with milk and water, and 
boil them tender: take a pint of good cream, a quarter of a 
pound of butter, and tir it till it is thick, then let it ſtand till 
it is cool, and put to it a little beaten mace, balf a nutmeg 

| grated 
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Frrated, a little ſalt, a gill of white wine, and a few muſhronms f 
itir all together, then take the chickens out of the ſtew- pan, 
tt ay what they are bailed in, clean the pan and put in 
the c:i;ckens and ſauce together : keep the pan ſhaking round 
till they are quite hot, and diſh them 7 with lemon. 
hes will be _— good vichout wine. | 


To fricaſey | a bg 


HAL goaſt your pig, then take it up, and take off the coat, 
pull the meat in flakes from the bones, and put it in a ftew- 
pan, with ſome ſtrong both, ſome white wine, a little vinegar, 
an onion ſtuck with cloves, fome mace, a bunch of ſweet-herbs, 
and ſome ſalt, and lemon - peel; when it is _ done, take 
out the onions, herbs,. and lemon peel, and put in ſome muſh- 
rooms, and thicken it with cream and eggs e head muſt be 
roaſted whole, and fet in the XI and 10 the fricafey round it. 
: Garniſh with lemon. 


"T6 frcaſey EN Y REES 


TAKE neats: -tongues, boil them tender, peel them, cut them 
into thin flices, and fry them in freſh butter; then pour out the 
butter, put in as much gravy as you ſhall want for ſauce, a bun- 
dle of ſweet - herbs, an onion, ſome pepper and ſalt, and a blade 
or two of mace; {immer all together half an hour, then take out 
your tongue, ſtrain the gravy, put it with the tongue in the 
ſtew pan again, beat up the yolks of two eggs with a glaſs 'of 
white wine, alittle grated nutmeg, a piece of butter as big as a 

walnut rolled in flour, ſhake all together for er five minutes, 
3 and ſend ĩt to table. e 


A Fricaſey of Tripe. 


TAKE lean tripes, cut and ſcrape them from all the looſe 
ſtuff; cut them in pieces two inches ſquare, and then cut them 
across from cornet to corner, or in what ſhape you pleaſe; put 
them into a ſtew-pan, with half as much white wine as will 
cover them, fliced ginger, whole pepper, a blade of mace, 2 
littie fprig of roſemary, a bay-leaf, an onion, or a ſmall clove 
of garlic; when it begins to ſtew, a quarter of an hour will do 
it ; then take out the herbs and onion, and put in a little ſhred 
parſley, the juice of a lemon, and a little piece of anchovy ſhred 
ſmall, a few ſpoonfuls of cream, the yolk of an egg, or a piece 
of, batter ; ſalt it to your taſte: when it is in the diſh, you may 
lay o n laue * ſpinach and ſliced lemon, 


A Fri-. 
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A Fricaſey of double Tripe. 

CUT your tripe in flices two inches long, and put it into 
n ſtew- pan; put to it a quarter of a pound of capers; as nuch 
ſamphire ſhred, half a pint of ſtrong both, as much white wine, 
a bunch of ſweet-herbs, a lemon ſhred ſmall 3 few all theſe 
together till it is tendef ; then take it off the fire, and thicken 
up the liquor with the yolks of three or four eggs, a little parſley 
boiled green and chopped, ſome grated nutmeg and falt, ſhawe 
it well together, ſerve it on ſippets, garniſh with letnon. You 
may add white walnut pickle, or muſhrooms, in the room of 
capers, juſt to add tartneſs to your ſauce. 


A Fricaſey of Ox- palates. 


MAK E the gravy thus: Take two pounds of beef, cut it 
in little bits, and put it in a ſaucepan, with a quart of water, 
ſome ſalt, ſome whole pepper, an onion, an eſchalot or two, 
two or three anchovies, a bit of horſe-radiſh ; let all theſe 
ſtew till it is ſtrong gravy z then ſtrain it out, and ſet it by; 
then Have teri'or twelve ox-palates, boil them till they are ten- 
der, peel them, and cut them in ſquare pieces; then flay and 
draw two or three chickens, cut them between every joint, ſea- 
ſon them with a little nutmeg, ſalt, and ſhred thyme, put the! 

in a pan, and fry. them with butter; when they are half fried, 
put in half your gravy, and all your palates, and let them ftew 
together ; put the reſt of your gravy into a ſaucepan, and when 
it boils, thicken it up with * of three or four eggs, 
beaten with a glaſs of white wine, a piece of butter, and three 
or four ſpoonfuls of thick cream; then pour all into your pan, 
ſhake it well together, and diſh it up; garniſh with pickled 
n | 8 


* 


Another: 


AFTER boilin our palates tender, (which you muſt 
do by ſetting them SY N letting them do ſoftly) 
then blanch them and ſcrape them clean; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thoſe, and 
with crumbs ot bread ; have ready ſome butter in 2 ftew- pan, 
and when it is hot, put in the palates; fry them brown on both 
fides, then pour out the fat, and put to them ſome mutton or 
beef gravy; enough for ſauce, an anchovy, a little nutmeg, a 
little piece of butter rolled in flour, and the juice of a lemon: 
let it-fimnier all together for a quarter of an hour, diſh it up, 
and garniſh with lemon, 


F . 
- f 
-G To 
>... 
* * 


82 The Cour ETER HovszwIr x. : 


| To make a Fricaſey of Eggs. 

- BOIL eggs bard, and take out a many of the yolks 
whole, —— = reſt in quarters, 1 as ker. 
Set on ſome gravy, with a little ſhred thyme and parfley in it, 
give it a boil or two; then put in gone eggs, with a little grated 
nutmeg ;' ſhake it up with a bit of butter, till it be as thick as 
Aiother fricaſey : then fry artichoke-bottoms in thin ſlices, and 
ferve it up. * Garniſh with eggs ſhred ſmall. 


Another. 


BOIL fix eggs hard, ſlice them in round ſlices, then ſtew 
fome morels in white wine, with an efchalot, two anchovies, 
alittle thyme, a few oyſters or cockles, and falt to your taſte ; 
when they have ſtewed well together, put in your eggs and a 
bit of butter; toſs them up together till it is thick, and then 
ſerve it up. 


To fricaſey Artichcke · bottoms for a Side · dim. 
B OIL your artichokes tender, take off the leaves and choke ; 
when cold ſplit every bottom, dredging them with flour; then 
dip them in beaten eggs, with ſome ſalt and grated nutmeg ; 
then roll them up in grated bread ; fry them in butter; make 
gravy ſauce thickened with butter, and pour under them. 


» 


To make Skuets. 


FAKE fine, long, and ſlender ſæewers; then cut veal ſweet- 
breads into pieces like dice, and ſome fine bacon in thin ſquare 
bits; ſcafon them with forcemeat, and then ſpit them on the 
ſkewers, a bit of ſweet-bread, a bit of bacon, till all is on; roaft 
them, and lay them round a fricaſey of ſheeps - tongues. 


To fricaſey Soats white. - 


| | 8 KI N, waſh, and gut your ſoals very clean, cut off their 


heads, dry them in a cloth, then with your knife very carefully 
cut the fleſh from the bones and fins on both ſides, Cut the fleſh 
long-ways, and then acroſs, ſo that each ſoal will be in eight 
pieces: take the heads and bones, then put them into à ſaucepan 
with a pint of water, a bundle of fweet-herbs, an onien, a little 
whole pepper, two or three blades of mace, a little ſalt, a v 
little piece of lemon · peel, and a little cruſt of bread. Cover it 
cloſe, let it boil till half is waſted, then ſtrain it through a fine 
fieve, put it into a ſtew-pan, put in the ſoals and half a pint of 
White wine, a little parſley chopped fine, a few muſhrooms cut 
{mall, a piece of butter as big as an hen's egg rolled in flour, 

. „ 
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te in a little nutmeg, ſet all together on the fire, but keep. - 


aking the pan all-the while till the fiſh is enough, Then diſh 
it up, and garniſh with lemon. | 


To fricaſey Soals brown. 


_CLEANSE and cut your ſoals, boil the water as in the 
foregoing receipt, flour your fiſh, and fry them in freſii butter 
of a fine light brown. Take the fleſh of a ſmall ſoal, beat it th 
a mortar, with a piece of bread as big as an hen's egg ſoaked in 
cream, the yolks of two hard eggs, and a little melted biitter, a 
little bit of thyme, a little parſſey, an anchovy, ſeaſonl it with 
nutmeg, mix all together with the yolk of a raw egg ant with 
a little flour, roll it up into little balls and Fry theth; but not 
too much. Then lay your fiſh and balls before the fire, pou 
out all the fat of the pan, pour in the liquor which is bvile! 
with the ſpice and herbs, flit it round in the pan; then put in 
half a pint of red wine, a few truffles and morels, a few muſh- 
rooms, a ſpoonful of catchup, and the juice of half a ſmall le- 
mon. Stir it all together and let it boil, then ftir ia a piece of 
butter rolled in flour; ſtir it round, when your ſauce is of a fine 
thickneſs, put in your fiſh and balls, and when it is hot diſh it 
vp, put in the balls, and pour your ſauce over it. Garniſh with 
— In the ſame manner dreſs a ſmall turbot, or any flat 


A Fricaſey of great Plaice or Flounders. 
RUN your knife all along upon the bone on the back · ſide of 
your plaice, then raiſe the fleſh on both ſides from the head to 
the tail, and take out the bone clear; then cut your. plaice in 
ſix collops, dry it very well from the water, ſprinkle it with ſalt, 
flour it well, and Fry it in a very hot pan of beef-dripping, ſo 


G may be exiſp.z take it out of the pan, and keep it warm 
defore the fire; then make clean the pan, and put into it oyſters 


and their iquor, ome phe wine, the meat of the ſhell of a 


crab or two: mince half the oyſters, ſome grated nutmeg, three 
n ſet all theſe ſkew vp rogriher 3 then put in half a 
pound [4 utter, and put in your plaicez to's them well toge- 
ther, iſh | hem on hppets, and pour; the ſauce over them ; gar- 
im the dich with yblks'of hard eggs minced, and Diced lemon. 
Aſter this manger do (almon, or any.firm bh. 
Auth - To fricaſey Cod · ſounds. 
CLEAN him very well, as above, then cut them into little 
u pieces, boil them tender in milk and water, then throw 


into a colarider to drain, pour them into a clean ſaucepan, | 


ſeaſon them with a little bedteh mace and grated nutmeg, and 8 
9 EO "=" : very 


— —U— 


* 
= * 
PPP ˙²˙¹'˙ũ1 ˙ 3 ˙ . — m 
= * — — 2 * = — 


—— ĩͤ „„ —_ — 


—— 


—— 


- 
— <= 
92 * 


"0x" he Comerers Hovszwirz. . 


very little ſalt; pour to them juſt cream enough for ſauce, and a 
piece of butter rolled in flour, keep ſhaking your ſaucepan 
round all the time, till it is thick enough ; then diſh it up, and 
garniſh with lemon. | 


To fricaſey Scate, or Thornback, white. 


CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it into little pieces, about an inch broad and 
two inches ng, lay it in your ſtew- pan. To a pound of the 
| fleſh put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of ſweet-herbs, and alittle falt ; 
cover it, and let it boil three minutes. Take out the ſweet- 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut rolled in flour, a glaſs of white wine, keep 
ſhaking the pan all the while one way, till it is thick and ſmooth ; 
thea diſh it up, and garniſh with lemon. | 


Jo fricaſey it brown. 


TAKE your diſh as above, flour it and fry it of a fine brown, 
in freſh butter; then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, ſhake in a little flour, and 
with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it 
round till-it is well mixed in the pan, then pour in a quarter of 
a pint of water, ſtir it round, ſhake in a very little beaten pep- 
per, a little beaten mace; put in an onion, and a little bundle of 
fweet-herbs, an anchovy, ſhake it round and let it boil z then pour 
in a quarter of a pint of red wine, a ſpoonful of catchup, a 
little juice of lemon, ftir it all together, and let it boil. When 
it is enough, take out the ſweet-herbs and onion, and put in the 
fiſh to heat. Then diſh it up, and garniſh with lemon. 

To fricaſey Fiſh in general. ; 

MEL butter, according to the quantity of fiſh you have 
melt it thick, cut your fiſh in pieces in length and breadth 
three fingers; then put them and your butter into a frying or - 
ſtew-pan.: it muſt not boil too faſt, for fear of breaking the fiſh, 
and turning the butter into oil; turn them often till they are 
enough; put in a bunch of ſweet-herbs at firſt, an anion, two 
or three anchovies cut ſmall, a little pepper, nutmeg, mace, le- 
mon- peel, two or three cloves ; when all theſe are in, put in 
ſome claret, and let them ſtew all together; beat up fix olks 
of eggs and put them in, with ſuch pickles as you pleats, as 
oyſters, muſhrooms, and capers ; ſhake them — together that 
they do not curdle; if you put the ſpice in whole, take it out 
when it. is done; the ſeaſoning, ought to be ſtewed firſt in a little 


water, and then the butter melted in that and wine before vou 


e | . 


F 
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CHAP. XI. 
Of RAGOOS. 


To make a Ragoo of Lamb. 


AKE a fore-quarter of lamb, cut the knuckle-bone off 

lard it with little thin bits of bacon, flour it, fry it of a 
fine brown, and then put it into an earthen pot or ſtew-pan z 
put to it a quart of broth or good gravy, a bundle of herbs, a 
little mace, two or three cloves, and a little whole pepper; 
cover it cloſe, and let it ſtew pretty faſt for half an hour, pour 
the liquor all out, ftrain it, keep the lamb hot in the pot till the 
ſauce is ready, Take half a pint of oyſters, flour them, fry 
them brown, drain out all the fat clean that you fried them in, 
ſkim all the fat off the gravy, then pour it into the oyſters, put 
in an anchovy, and two ſpoonfuls of either red or white wine; 
boil all together, till there is juſt enough for ſauce, add ſome 
freſh muſhrooms (if you can get them) and ſome pickled ones, 


with a ſpoonful of the LH or the juice of half a lemon. 
Lay your lamb in the diſh, and pour the ſauce over it. Garniſh 


with lemon. 


To ragoo a Neck of Veal. 


CUT a neck of veal into ſteaks, flatten them with a rolling- 
pin, ſeaſon them with ſalt, pepper, cloves and mace, lard them 
with bacon, lemon-peel and thyme, dip them in the yolks of 
eggs, make a ſheet of ſtrong cap-paper up at the four corners 
in the form of a dripping-pan; pin up the corners, butter the 
paper and alſo the gridiron, and ſet it over a fire of charcoal; 
put in your meat, let it do leiſurely ; keep it baſting and turning 
to keep in the gravy; and when it is enough have ready half a, 
pint of ſtrong gravy, ſeaſon it high, put in muſhrooms and 
pickles, forcemeat balls dipped in the yolks of eggs, oyſters 
ſtewed and fried, to lay round and at the top of your diſh, and 
then ſerve it up. If for a brown ragoo, put in red wine. If 
for a white one, put in white wine, with the yolks of eggs beat 
up with two or three ſpoonfuls of cream, 8 


To ragoo a Breaſt of Veal. 


TAKE your breaſt of veal, put it into a large ſtew- pan, put 
In a bundle of ſweet - herbs, an onion, ſome black and white pep- 
per, a blade or two of mace, two or three cloves, a very little 
piece of lemon- peel, and juſt cover it with water: when it is 
tender take it up, bone it, put in the bones, boil it up till the 
- G 3 gravy 


» 
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gravy is very good, then ſtrain it off, and if you have a little 
rich beef gravy add a quarter of a- pint, put in half an ounce of 
truffles and morels, a ſpoonful or two of catchup, two or three 
ſpoonfuls of white wine, and let them all boil together: in the 
mean time flour the veal, and fry it in butter till it is of a fine 
brown, then drain out all the butter and pour the gravy you 
are boiling to the veal, with a few muſhroams : boil all toge- 
taer till the ſauce is rich and thick, and cut the ſweet-bread into 
Pour. A few fercemeat balls is proper in it. Lay the veal in the 
diſh, and pdur the ſauce all over it. Garniſh with lemon. 


Another. 


YOU may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ftrain the Ji- 

uor, then put in your meat again, with the ingredients, as 
efare directed. | 


%. 


To ragoo a piece of Beef. 


TAKE a large piece of the flank, which has fat at the top 
cut ſquare, or any piece that is all meat, and has fat at the tap, 
but no bones. The rump does well. Cut all nicely off the 
bone (which makes fine ſoup) then take a large ſtew pan, and 
with a good piece of butter fry it a little brown all over, flouring 
your meat well before you put it into the pan, then pour in as 
much pravy as will cover it, made thus: Cake about a pound of 
coarſe beef, a little piece of veal cut ſmall, a bundle of ſweet- 
herbs, an onion, ſome whole black pepper and white pepper, 
two or three large blades of mace, four ur five cloves, a piece of 
carrot, a little piece of bacon ſteeped in vinegar a little while, a 
cruſt of bread toaſted brown ; put to this a quart of water, and 
let it boil till half is waſted. While this is making, pour a 
quart of boiling water into the ſtew-parf, cover it cloſe, and let 
it be ſtewing fofily ; when the gravy is done ſtrain it, pour i 
into the pan where the beef is, take an ounce of truffles — 
morels cut ſmall ; ſome freſh or died muſhrooms cut ſmall, two 
ſponfuls of catchup, and cover it cloſe. Let all this ſtew till 
the ſauce is rich and thick: then have ready ſome artichoke-bot- 
toms cut into four, and a few pickled muſhrooms, give them a 
boil or two, and when your meat is tender and your ſauce quite 
rich Jay the meat into a diſh and pour the ſauce over it. Yeu 


may add a ſweet bread cut in ſix pieces, a palate ſtewed tender 
ut into little pieces, ſome cocks-combs, and a few forcemeat 


balls, Theſe are a great addition, but it will be good without. 
; Note, 
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Note, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut ſmall and waſhed clean, 
two ſpoonfuls of catchup, and a glaſs of red wine. Omit all 
the other ingredients, When the meat and celery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo very good 
this way: take fix large cucumbers, ſcoop out the ſeeds, pare 
on. cut them into flices, and do them juſt as you do the 
celery. | | 


A Ragoo for made Diſhes, 7 


. 

TAKE claret, gravy, ſweet-herbs, and ſavoury ſpice, toſs 
up in it lamb-ftones; cocks-combs, boiled, blanched, and 
ſliced, with fliced ſweet-meats, oyſters, muſhrooms, truffles, 
and morels ; thicken theſe with brown butter, and uſe it when 


called for. | 
A Ragoo of Sweet-breads. 


TAK E your ſweet-breads and ſkin them; put ſome butter 
in the frying-pan, brown it with flour, and put the ſweet breads 
in; ſtir them a little, and turn them; then put in ſome ſtrong 
broth and muſhrooms, ſome pepper, ſalt, cloves and mace ; let 
them ftew half an hour; then put in ſome forcemeat balls, 
ſome artichoke-bottoms cut ſmall and thin; make it thick, and 
ſerve it up with fliced lemon. 


Another. 


RUB them over with the yolk of an egg, firew over them 
bread crumbs and parfley, thyme and ſweet marjoram ſhred 
fmall; and pepper and ſalt; make a roll of forcemeat like a 
ſweet-bread, and put it in a veal caul, and roaſt them in a 
Dutch oven ; take ſome brown gravy, and put to it a little 
lemon pickle, muſhroom catchup, and the end of a lemon; 
boil the gravy, and when the ſweet-breads are enough, lay them 
in a diſh, with the fdrcemeat in the middle ; take the end of 
the lemon out, and pour the gravy in the diſh, and ſerve 


them up. 


A Ragoo of Livers. 


TAKE as many livers as you would have for you diſh: a 
turkey's liver and fix fowls livers will make a pretty diſh. Pick 
the galls from them, and throw them into cold water; take the 
fix livers, put them in a ſaucepan with a quarter of a pint of 
gravy a ſpoonful of muſhrooms, either pickled or freſh, a ſpoon- 

ul of catchup, a little bit of butter as big as a nutmeg rolled in 


flour; ſeaſon them with pepper and ſalt to your palate, Let 
| RS: | them 


0 
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them ſtew ſoftly ten minutes: in the mean while broil the tur- 


" key's liver nicely, lay it in the middle, and the ſtewed livers 


round, Pour the ſauce all over, and garniſh with lemon, 


To make a Ragoo of Pig's Ears, 


TAKE aquantity of pig's ears, and boil them in one half 
wine and the other water ; cut them in ſmall pieces, then brown 
agittle butter, and put them ip, and a pretty deal of gravy, 


two anchovies, an eſchalot or two, a little muſtard, and ſome 


ſlices of lemon, ſome ſalt and nutmeg ;- ſtew all theſe together, 
and ſhake it up thick. Garniſh the diſh with barberries, 


e TS ragoo Hogs Feet and Ears. 


TAKE your feet and ears qut of the pickle they are ſouſed 
in, or boil them till they are tender, then cut them into little 
Jong thin bits about two inches long, and about a quarter of an 
inch thick: put them into your 1 with half a pint of 
good gravy, a glaſs of white wine, a good deal of muſtard, a 
good piece of butter rolled in flour, and a little pepper and 
ſalt: ſtir all together till it is of a fine thickneſs, and then diſh 
it up. N | WS 
Note, They make a very pretty diſh fried with butter and 
muſtard, and a little good gravy, if you like it. Then only 
— = feet and ears in two. You may add half an onion, cut 
ſm , | g 


o 


A Ragoo of Eggs. 

BOIL twelve eggs hard, take off the ſhells, and with a little 
knife very carefully cut the white acroſs long-ways, ſo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled muſhrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four ſpoonfuls of water, ſave the 
water, and chop the truffles and morels very ſmall, boil a little 
parſley, chop it fine, mix them together, with the truffle - water 
you ſaved, grate a little nutmeg in, a little beaten mace, put it 
into a ſaucepan with three ſpoonfuls of water, a gill of red wine, 
one ſpoonful of catchup, a piece of butter as big as a large wal- 
nut, rolled in flour, ſtir all together, and let it bail. In the mean 
time get ready your eggs, lay the yolks and whites in order in 
your oY the hollow parts of the whites uppermoſt, that they 
may be filled; take ſome crumbs of bread, and fry them brown 
and criſp, as you do for larks, with which fill up the whites of 
the eggs as high as they will lie, then pour in your ſauce all over, 
and garniſh with fried crumbs of bread. This is a very genteel 
pretty dich, If it be well done. | 


\ Tog 


— 
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To ragoo Endive. 


TAKE ſome fine white endive, three heads, lay them in ſalt 
and water two or three hours, take a hundred of aſparagus, cut 
off the green heads, chop the reſt as far as is tender ſmall, lay 
it in ſalt and water, take a bunch of celery, waſh it and ſcrape 
it clean, cut it in pieces about three inches long, put it into a 
ſaucepan, with a pint of water, three or four blades of mace, 
ſome whole pepper-tied in a rag, let it ſtew till it is quite ten- 
der; then put in the aſparagus, ſhake the ſaucepan; let it ſim- 
mer till the graſs is enough. Take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a ſtew- pan, put to it a pint of white wine; cover the 
pan cloſe, let it boil till the endive is juſt enough, then put in a 
quarter of a pound of butter rolled in flour, cover it cloſe, ſhak- 
ing the pan when the endive is enough. Take it up, lay the 
whole head in the middle, and with a ſpoon take out the celery 
and graſs and lay round, the other part of the endive over that: 
then pour the liquor out of the ſaucepan. into the ſtew- pan, ſtir 
it together, ſeaſon it with-ſalt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the ſauce, keep it ſtirring all one 
way till it is thick: then pour it over your ragoo, and ſend it 
to table hot, "WH 


| To ragoo Celery. 

WASH and make a bunch of celery very clean, cut it in 
pieces, about two inches long, put it into a ſtew-pan with juſt 
as much water as will cover it, tie three or four blades of mace; 
two or three cloves, about twenty corns of whole pepper in a 
muſlin rag Jooſe, put it into the ſtew- pan, a little onion, a little 
bundle of ſweet-herbs ; coyer it cloſe, and let it ſtew ſoftly till 
tender; then take out the ſpice, onion and ſweet-herbs, put in 
half an ounce of truffles and morels, two ſpoonfuls of catchup, 
a gill of red wine, a piece of butter as big as an egg rolled in flour, 
fix farthing French rolls, ſeaſon with ſalt to your palate, tir it all 
together, coyer it cloſe, and let it ſtew till the ſauce is thick and 
good. Take care that the roll do not break, ſhake your pan 
often; when it is enough, diſh it up, and garniſh with lemon. 
The yolks of fix hard eggs, or more, put in with the rolls, will 
make it a fine diſh. - This for a firſt courſe. - | Ihe: 

If you would have it white, put in white wine inſtead of red, 
and ſome cream for a ſecond courſe, 


«? 
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flour, and peel a large onion, ſlice it and fry it brown in that 


butter; then put in the beans, ſhake in a little pepper and a 
little ſalt; grate a little nutmeg in, have ready the yolk of an 
and ſome cream; ſtir them all together for a minute or two, 


and diſh them up. | 


| To ragoo Muſhrooms. 
v PEEL and ſcrape the flaps, put a quart into a ſaucepan, a 


very little {@t, ſet them on a quick fire, Jet them boil up, then 


take them off, put to them a gill of red wine, a quarter of a 
und of. butter rolled in a little flour, a little nutmeg, a little 
aten mace, ſet it on the fire, tir it now and then; when it is 


thick and fine, have ready the yolks of {ix eggs hot and boiled 


in a bladder hard, lay it in the middle of your dith, and pour 


the ragoo over it. Garniſh with boiled muſhrooms. 


To ragoo Cauliflowers. 


LAY a large cauliflower in water, then pick it to pieces, as 
if for pickling : take a quarter of a pound of butter, with a ſpoon- 
ful of water, and melt it in a ſtew · pan, then throw in you cau- 


liflowers, and ſhake them about often till they are quite tender; 


then ſhake in a little flour, and toſs the pan about. Seaſon them 
with a little pepper and ſalt, pour in half a pint of good gravy, 


Jet them ſtew till the ſauce is thick, and pour it all into a little 
diſh. Save a few little bits of cauliflower, when ftewed in the 


butter, to garniſh with. 


To make. a Ragoo of Onions. | 
TAKE a pint of ſmall young onions, peel them, and take 


four Jarge ones, per! them and cut them very ſmall ; put a 


yarter of a pound of good butter into a ſtew- pan, when it is 
melted and done making a noiſe, Row in your onions, and f 
them till they begin to look 2 little bow n.: then ſhake in Viet 
flour, and ſhake them 2 till they are thick; throw in a 


little ſalt, a little beaten pepper, a quarter of a pint of go 
by, Bn | Fo uſtard. Stir all ot 257 


gravy, and a n of mu 
when it is well taſted and of a good thickneſs pour it into your 
diſh, and garniſh it with fried crumbs of bread and raſpings. 
They make a pretty little giſh, and are very good, You may 
ſtew. raſpings in the room of flour, if you pleaſe, | 


A Ragoo of Aſparagus. 


SCRAPE a hundred of grafs very clean, and throw it into 
cold water. When you have ſcraped all, cut as far as is good and 


green, Mon. 40 inch long, and take two heads of endive clean 


} 
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waſhed and picked, cut it very ſmall, a young lettuce clean 
waſhed and cut ſmall, a large onion peeled and cut ſmall ; put 
a quarter of a pound of butter into a ſtew pan, when it is melt- 
ed throw in the above things : toſs them about, and fry them 
ten minutes; then ſeaſon them with a little pepper and ſalt, 
ſhake in a little flour, toſs them about, then pour in half a 
pint of gravy. Let them ſtew till the fauce is very thick and 
good 1 then pour all into your diſh, Save a few of the little 
tops 


** 
' 


of the graſs to garnith the dith, "a 


8 
To ragoo Oyſters. 


TAKE a quart of the largeſt oyſters you ean get, open them, 
fave the liquor, and ſtrain it through a fine ſieve ; waſh your 
oyſters in warm water; make a batter thus: Take two yolks of 
cggs, beat them well, grate in half a nutmeg, cut a little le- 
men- peel ſmall, a good deal of parſley, a ſpoonful of the juice 
of ſpinach, two ſpoonfuls of cream or milk, beat it up with 
flour to a thick batter, have ready ſome butter in a ſtew- pan, 
dip your oyſters one by one into the batter, and have ready 
crumbs of bread, then roll them in it, and fry them quick and 
brown; ſome with the crumbs of bread, and ſome without. Take 
them out of the pan, and fet them before the fire, then have 
ready a quart of cheſnuts ſhelled and ſkinned, fry them in the 
butter ; when they are enough take them up, pour the fat aut of 
the pan, ſhake a little flour all over the pan, and rub a piece of 
butter as big as a hen's egg all over the pan with your ſpoon, 
till it is melted and thick; then put in the oyfter-liquor, three 
-or four blades of mace, ftir it round, put in a few piſtacho nuts 
ſhelled, let them boil, then put in the cheſnuts, and half a pint - 
of white wine, have ready the yolks of two eggs beat up with 
four ſpoenfuls of cream; ſtir all well together, when it is thick 
and fine, lay the oyſters in the diſh, and pour the ragoo-over 
them. Garniſh with cheſnuts and lemon. ? 

You may ragoo muſcles the fame way, You may leave out the 
piſtacho nuts, if you don't like them; but they give the ſauce 

{Une Bavoure rer Geek | 
Another. 

PUT into your ftew- pan a quarter of à pound of butter, 
and let it boil ; then take a quart of oyſters, ſtrain them from 
their liquor, and put them to the butter; let them ſtew with a 
bit of eſchalot ſhred very fine, ſome grated-nutmeg, and a little 
ſalt ; then beat the yolks of three or four eggs with the oyſter- 
liquor, and half à pound of butter; ſhake 2ll-very well tage- 
ther k till it is thick, and ſerve it up with ſippets, and garniſh it 


% 


with fliced lemon. 
CHAP. 
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HAP. XI. 
Of HAS HE S. 
++ Dp make a Mutton-Haſh. 


UT your mutton in little bits as thin as you can, ſtrew a 
little floqr over it, have ready ſome gravy (enough for ſauce) 
wherein ſweet-herbs, onion, pepper and falt, have been boiled ; 
ſtrain it, put in your meat, with a little piece of butter rolled in 
flour, and alittle (alt, an eſchalot cut hne, a few capers and ger- 
kins chopped fine, and a blade of mace; toſs all together for 
a minute or two, have ready ſome bread toaſted and cut into thin 
ſippets, lay them round the diſh, and pour in your haſh, Gar- 
niſh you diſh with pickles and horſe-radiſh. | 
Note, Some like a glaſs of red wine, or walnut pickle. You 
may put juſt what you will into a haſh, Tf the fippets are toaſted 
it is better, : x 2 


* 


To haſh roaſted Mutton. 


TAKE your mutton half roaſted, and cut it in pieces as 
big as a half- crown; then put into your ſaucepan half a pint of 
claret, as much ſtrong broth or gravy, (or water, if you have not 
the other) one anchovy, an eſchalot, a little whole pepper, ſome 
nutmeg ſliced, ſalt to your taſte, ſome oyſter-liquor, a pint of 
oyſters ; let theſe ſtew a little, then put in the meat, and a few 
capers and ſamphire ſhred ; when it is hot through, thicken it 
up with a piece of freſh butter rolled in flour; toaſt ſippets, and 
lay in your diſh, and pour your meat on them. Garniſh with 
lemon. Ft,” 1 „ Bet 4. | 


To haſh Mutton: 


CUT your mutton in flices, put a pint of gravy or broth 
into a toſſing- pan, with one ſpoonful of muſhroom catchup, 
and one of browning ; ſlice in an onion, a little pepper and 
ſalt, put it over the fire, and thicken it with flour and butter; 
when it boils, put in your mutton, keep ſhaking it till it is 
thoroughly hot, put it in a ſoup-diſh, and ſerve it up, 


. To haſh a Lamb's Pumice. 

. ”-BOIL che head and neck at moſt a quarter of an hour, 
the heart five minutes, and the lights half an hour, the liver 
boiled or fried in ſlices (but not haſhed) lice all the reſt very 


thin, put in the gravy that runs from it, and a quarter of 
ILY : 12 
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à pint ef the liquor they are boiled in, a few ſpoonfuls of 
walnut liquor, or a little elder vinegar, a little. catchup, | 
per, ſalt, and nutmeg, the brains a little boiled and chop- 
ped, with half a ſpoonful of flour, and a piece of hutter 
as big as a walnut mixed up with them; but before you put in 
the butter, put in four middling cucumbers ſliced thin and 
ſtewed a little time, or you may fry them in butter before you 
put them into the haſh, and ſhake them up together ; but they 
are excellent good if only ſtewed; at the time of the year, 
een gooſberries ſcalded, and in grape time, green grapes, to 
ew on the top. | . 


| To make a Calf's Head Haſh, 


CLEAN your calf's head exceedingly well, and boil it a 
quarter of an hour; when it is cold cut the meat into thin. 
broad ſlices, and put it into a toffing-pan, with two quarts. of 
gravy 3. when it has ſtewed three quarters of an hour, add to it 
one anchovy, a little beaten mace, and Cayan to your taſte, 
two tea-ſpoonfuls of lemon-pickle, two meat-ſpoonfuls of walnut 
catchup, half an ounce of truffles and morels, a ſlice or two 
of lemon, a bundle of ſweet-herbs, and a glaſs of white wine; 
mix a quarter of a pound of butter with flour, and put it in a 
few minutes before the head' is enough ; take your brains and 

ut them into hot water, it will make them ſkin ſooner, and 
beat them fine in a baſon; then add to them two eggs, one 
ſpoonful of flour, a bit of lemon-peel! ſhred fine, chop ſmall a 
little parſley, thyme, and ſage, beat them very well together, 
and ſtrew in a little pepper and ſalt; then drop them in little 
cakes into a panful of boling hog's-lard, and fry them a light 
brown, then lay them on a ſieve to drain; take your haſh out 
of the pan with a fiſh-lice, and lay it on your diſh, and ftrain - 
ur gravy over it; lay upon it a few muſhrooms, forcemeat 
alls, the yolks of four eggs boiled hard, and the brain-cakes: 
garniſh with lemon and pickles. | 

It is proper for a top or ſide - diſh. 


Another Method. 


BOIL the head almoſt enough, then take the beſt half, and 
with a ſharp knife take it nicely from the bone, with the two 
eyes.. Lay it in a little deep aiſh before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
croſs and croſs : grate ſome nutmeg all over, a very little peÞ- 
per and falt, a few ſweet-herbs, ſome crumbs of bread, and a 
little lemon - peel chopped very fine, bafte it with a little butter, 
then baſte it again, and pour over it the yolks of two eggs; .keep 
the diſh turning that it may be all brown alike : cut the oy 
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half and tongue into little thin bits, and ſet on a pint of drawn 
gravy in a ſaucepan, a little bundle of ſweet-herbs, an onion, 
a little pepper and ſalt, a glaſs of red wine, and two eſchalots z 
bojl all theſe together a few minutes, then ſtrain it through 
a fieve, and put it into à clean ſtew-pan with the haſb. Flour 
the meat before you put it in, and put in a few muſhrooms, a 
ſpoonful of the pickle; two ſpoonfuls of catchup; and a few truf- 

s and morels; ſtir all theſe together for a few minutes, then 
deat up half the brains, and ſtir into the ſtew-pan, and a little 
piece of better rolled in flour. Take the other half of the 
brains and beat them up with a little lemon-peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme ſhred 
ſmall, a lictle parſley, the yolk of an egg, and hive ſome good 
dripping boiling in a ſtew-pan; then fry the brains in little 
cakes, about as big as a crown piece. Fry about twenty oyſters 
dipped in the yolk of an egg, toaſt ſome flices of hacon, fry a 
few forcemeat balls, and have ready a hot diſh; if pewter, 
over a few clear coals; if china, over a pan of hot water. Pour 
in your haſh, then lay in your toaſted head, throw the forte- 
meat balls over the haſh, and garniſi the diſh with fried oy- 
ſters, the fried brains, and lemon; throw the reſt over * 
haſh, lay the bacon round the diſh, and fend it to table. 


To haſh a Calf's Head White. 

TAKE half a pint of gravy, 2 large wine-glaſs of white 
wine, a little beaten mace, a little nutmeg, and a little ſalt ; 
throw into your haſh a few muſhrooms, a few truffles and mo- 
tels firſt parboiled, a few artichoke-bottoms, and aſparagus. 
tops, if you have them, a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of creani, and one ſpoonful of 
muſhroom catchup; ſtir it all together very carefully till it is 
of a fine thickneſs; then pour it into your diſh, and lay the 
other half of the head as before-mentioned, in the middle, and 
garniſh it as before directed, with fried oyſters, brains, lemon, 
and forcemeat balls fried. . 


To haſh Veniſon. 


CUT your veniſon in thin ſlices, put a large glaſs of red 
wine into a toffing-pan, a ſpoonful of muſhroom catchup, an 
onion ſtuck with cloves, and half an anchovy chopped ſmall z 
when it boils, put in your veniſon, let it boil three or four mi- 
nutes, pour it into a foup-diſh, and lay round it currant jelly or 
ted cabbage. 


To haſh a Turkey. | 


TAKE off ihe legs, cut the thighs in two pieces, eut off 
che pinions and breaſt in pretty large pieces, take off the ſkin 
| | or 
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or it will give the gravy a greaſy taſte, put it into a ſtew- pans» 
with a pint of gravy, a tea-ſpoonful of lemon pickle, a ſlice off 
the end of a lemon, and a little beaten mace z boil your turk 
fix or ſeven minutes, (if you boil it any longer it will make it 
hard); then put it on your diſh, thicken your gravy with flour 
and butter, mix the yolks of two eggs with a ſpoonful of thick 


cream, put it in your gravy, ſhake it over your fire till it is 


quite hot, but do not let it boil, ſtrain it, and pour it ove 
_ turkey : lay ſippets round, ſerve it up, and garniſh wich 


emon or parſley, 


To haſh Fowls. 


CUT up your fowl as for eating, 5 it in a toſſing- pan, 
with half a pint of gravy, a — — ul of lemon; pickle, a 
little muſhroom catchup, a ſlice of lemon, thicken it with flour 
and butter; juſt before you 3 put in a ſpoonful of good 
cream: lay ſippets round your diſh, and ſerve it up. | 


To haſh a Woodcock, or Partridge. 


CUT your wovdcock up as for eating, work the entrails 
very fine with the back of a ſpoon, mix it with a ſpoonful of 
red wine, the fame of water, cut an onion in flices, and pull 
it into rings; roll a little butter in flour, put them all in your 
toſſing · pan, and ſhake it over the kite till it boils; then put in 
your woodcock, and when it is thoroughly hot, lay it in your 
diſh with ſippets round it; ftrain the ſauce over the woodcock, 
and lay on the onion in rings; it is a pretty corner-diſh for 
dinner or ſupper. | | 
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CHAP. XIII. 
Various Kinds of 8 T E WS. 


To ſtew a Rump of Beef. 


SEASON your rump of beef with two nutmegs, ſome pep- 
per and ſalt, and lay the fat fide dowhward in your ſtew- pan; 
put to it a quarter of a pint of vinegar, a pint of claret, three 
pints of water, three whole onions ſtuck with a few cloves, and 
a bunch of ſweet-herbs ; cover it cloſe, and let it ftew over 2 
ntle fire four or five hours 3 ſkin off the fat from the liquor. 
ay your meat on ſippets, and — your liquor over it. Garniſh 
your diſh with ſcalded greens. 


„ To 


ö 
' | 
| 


* * LY * 1d 
— 


9 The Comrrerts Houszwirz! 


Iꝙ0 te Beef Steaks. 
"TAKE ruthp ſteaks, pepper and ſalt them, lay them in 4 
ſtew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bunule of ſweet-herbs, an anchovy 
à piece of butter rolled in flour, a glaſs. of white wine, anc 
an onion ; cover them cloſe, and let them ſtew ſoftly till they 
are tender, then take out the ſteaks, flour them, fry them in 
<Ieſh butter, and pour away all the fat, ſtrain the — they 
were ſtewe® in, and pour into the pan: toſs it all up together 
till the ſauce is quite hot and thick. If you add a quarter of a 
pint of oyſters, it will make it the better. Lay the ſteaks into 
the diſh, and pour the ſauce over them. Garniſh with any 
pickle you like. 8 | 3 * 


E - Io ſtew a Knuckle of Veal. , 
| | CUT your yeal in proper pieces, ſeaſon it with ſalt, whole 
| pepper, and large mace, and put the bone chopped amongſt 
11 the meat; fill ic a little more than half full with water; ſtew it 
—_ _ lowly near an hour; then. take up the meat, and cover it up 
: A warm; ftrain out the ſpice and bones, bray the mace with a 
- {a little of the liquor, and put in 4 quarter of a pint of thick cream 
b: | and the yolk of an egg; if you have no cream, put ſome but- 
I ter dipped in flour; ſeald it in well over the fire with the reft of 
the liquor, then pour it upon the veal, and ſerve it. 


I To make Hodge Podge- 


TAK E a piece of beef, fat and lean together about a pound, 
a pound of veal, a pound of ſcrag of mutton, cut all into 
little pieces, ſet it on the fire, with two quarts of water, an 
ounce of barley, an onion, a little bundle of ſweet-herbs, three 
or four heads of celery waſhed clean and cut ſmall, a little mace, 
two or three cloves, ſome whole pepper, tied all in a muſtin rag, 
and put to the meat three turneps pared ' and cut in two, a large 
carrot ſcraped clean and cut in ſix pieces, a little lettuce cut 
mall, put all in the pot and cover it cloſe, Let it ſtew very 
ſoftly over a flow fire five or fix hours; take out the ſpice, 
ſpweet- herbs, and onion, and pour all into a ſoup-diſh, and fend 
* it to table; firſt ſeaſon it with ſalt. Half a pint of green peaſe, 
TELE - vhen it is the ſeaſon for them, is very good. If you let this 
3 . boil faſt, it will waſte too much ; therefore you cannot do it too 
3 ow, if it does but ſimmer. A280 e 
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Jo ſtews Head, Chine, and Neck of Veniſon. 


liking, and ſeaſon it with your compound ſeaſoning, an 9 
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ot two quartered, and two or three bay- leaves; put them in a 
ſtew- pan, with water near enough to cover them; let it ſtew » Fs 
till it is almoſt enough, and then put in a bottle of ſtale beer, 
of half red wine and half beer; it may ſtew two hours be- 
fore this is in, and&one after ; burn a quarter of a pound of but- 
ter ptetty thick with the liquor of the veniſon, and mix it with 
it when you ſerve it: the fat taken off muſt be put in ſome time 
before the veniſon has done ſtewing. If you put in beer inftead 43 
of red wine, boil it and ſkim it before you put it in. 7 14 


To ſtew Mutton the Turkiſh Way. 


FIRST cut your meat into thin ſlices, then waſh it in 
vinegar, and put it into a pot or faucepan that has a cloſe cover 
N to it, put in ſome cice, whole pepper, and three or four whole 4 
onions ; let all theſe ſtew together, ſkimming it frequently: when 
it is enough, take out the onions, and ſeaſon it with ſalt to your 
palate, lay the mutton in the diſh, and pour the rice and liquor 
over it. | | 
Note, The neck or leg are the beſt joints to dreſs this way. | 
Put into à leg four quarts of water, and a quarter of a pound of 3 ; 
rice: to a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being cloſe 
covered; If you put in a blade or two of mace, and a bundle 
of ſweet-herbs, it will be a great addition. When it is juſt 
enough put in a we of butter, and take care the rice don't 


burn to the pot. In all theſe things you ſhould lay ſkewers at be: 
= bottom of the pot to lay your meat on, that it may not 4 
ick. | 7 8 


To ſtew a Neck of Veal. 


' CUT your neck of veal in ſteaks; beat them flat and ſea- 
ſon them with ſalt, grated nutmeg, thyme and lemon- peel, ſhred 
very fine; when you put it into your pan, put to it ſome thick 
cream, according to the quantity you do, and let it ſtew ſoftly | 
till enough; then put into your pan two or three anchovies, a * 
little gravy, or ſtrong broth, a bit of butter and ſome flour 2 
duſted in, and toſs it up till it is thick, then diſh it. Garniſh 4 pre” 
wkh lemon. | 5 > 4 
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"AT ſtew a Pheaſant. 8 of ö 


* 


TAK E your pheaſant and ſtew it in veal gravy, take arti- 
choke - bottoms parboiled, ſome cheſnuts roaſted and blanched: 
when your pheaſant is enough (but it muſt flew till there is 
Juſt enough for ſauce, then ſkim it) put in the cheſnuts and 
artichoke-bottoms, a little beaten mace, pepper, and ſalt, juſt 
enough to ſeaſon it, and a glaſs of white wine; and if you don't 
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. think it thick enough, thicken it with a little piece of butter 
rolled in flour ; {queeze in a little lemon, pour the ſauee over 
| _= — and have ſome forcemeat balls fried and put into 
t . . 
Note, A good fow! will do full as well, truſſed with the head 
n like a pheaſant. You may fry ſauſages inltead of forcemeat 
AY 3 8 
To ſtew Plovers. | 
TO tut plovers take two artichoke- bottoms boiled, ſome - 
cheſnuts roaſted and blanched, ſome ſkirrets boiled, cut all 
very (mall, mix it with ſome marrow or beef ſuet, the yolks .,. 
of two hard eggs, chop all together,, ſeaſon with pepper, ſalt, 
nutmeg, and a little ſweet-herbs ; fill the bodies of the plovers, 
lay them in a ſaucepan ; put to them a pint of gravy, a glaſs 
of white wine, a blade or two of mace, ſome roaſted ae 8 
'blanched, and artichoke-bottoms cut into quarters, two or three - 
olks of eggs, and a little juice of lemon; cover them cloſe, and 
t them ſtew very ſoftly an hour. If you find the ſauce is not 
thick enough, take a piece of butter rolled in flour, and put into 
the ſauce, ſhake it round, and when it is thick take up your 
plovers and pour the ſauce over them. Garniſh with roaſted 
7 cheſnuts. | 5 : 

Ducks are very done this way,  _ ; 
Or you may roaſt your _—_ as you do any other fowl, and 
have gravy-ſauce in the diſh, _ . 

Or boil them in good celery- ſauce, either white or brown, 


| © Juſt as you like. . 
* The ſame way you may dreſs wigeons. 
| To make Partridge Panes. 
TAKE two roaſted partridges and the fleſh of a large fowl, 
2 little parboiled bacon, a little marrow or ſweet ſuet chopped 
very fine, a few muſhrooms and morels chopped fine, rrufftes, 
and artichoke bottoms, ſeaſon with beaten mace, pepper, 2 
little nutmeg, alt, ſweet-herbs chopped fine, and the crumb 
. of a two-penny loaf foaked in hot gravy mix all well together 
with the yolks of two eggs, make your panes om paper, of a 
.round figure, and the thickneſs of an egg, at a proper diſtance 
one from another, dip the point of a knife in the yolk of an 
egg, in order to ſhape them; bread them neatly, and bake. 
them a quarter of an hour in a quick dven: obſerve- that the 
trufles and  morels be boiled tender in the gravy you ſoak the 
_ bread in. Serve them up for a ſide-diſh, or they will ferve to 
8 the above diſh, which will be a very fine one for a firſt 
courſe. . 
Note, When you have cold fowls in the houſa, this makes 


/ > 


a pretty addition in an entertainment. 
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To ſtew a Turkey brown. e 

TAKE your turkey, after it is nicely picked atid dtawn, fill 

the ſkin of the hreaſt with forcemeat, and put an anchovy, an 
eſchalot, and a little thyme in the belly, lard the breaft with 
bacon, then put a good piece of butter in the ſtew- pan, flour 
the turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew-pan, or little pot, that will juſt 
hold it, and put in as much gtavy as will barely cover it, a glaſs 
of red wine, ſome whole pepper, mace, two or three cloves + 
and a little bundle of ſweet-herbs ; cover it cloſi, and ſtew 
it for an hour, then take up the turkey, and keep it hot cover- 
ed. by the fire, and boil the ſauce to about a pint, ſtrain it off, 
add the yolks of two eggs, and a piece of butter rolled in flour; 
ſtir it till it is thick, and then lay your turkey in the diſh, and 
pour your ſauce over it. You may have ready ſome little French 
loaves, about the bigneſs of an egg, cut off the tops, and take 
out the crumbs ; then fry them of a fine brown, fill them with 
ſtewed oyſters, lay them round the diſh, and garniſh with 


To ſtew a Turkey brown the nice way. 
BON E it, and fill it with forcemeat made thus: Take the 

fleſh of a fowl, half a. pound of veal, and the fleſh of two 
pigeons, with a well-pickled or dry tongue, peel it, and 
chop it all together, then beat in a mortar, with the marrow 


of a beef bone, or a pound of the fat of a loin of veal ;' ſea- 


ſon it with two or three blades of mace, two or three cloves, 
and half a nutmeg dried at a good diſtance from the fire, and 
pounded, with a little pepper and falt : mix all theſe well to- 
gether, fill your turkey, fry them of a fine brown, and put it 
into a little pot that will juſt hold it; lay four or five ſkewers at 
the bottom of the pot, to keep the turkey from ſticking ; put in 
2 quart of good beef and veal gravy, wherein was boiled ſpice 
and ſweet-hevrbs, cover it cloſe, and let it ſtew half an hour; 
then put in a glaſs of red wine, one ſpoonful of catchup, a 
large ſpoonſul of pickled muſhrooms, and a few freſh ones, if 
— have them, a few truffles and morels, a piece of butter as 

ig as a-walgut rolled in flour; cover it cloſe, and let it ſtew | 
half an hour longer; get the little French rolls ready fried, 
take ſome ayſters, and ſtrain the liquor from them, then put 
the oyſters and liquor into a ſaucepan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour; let 


.them ſtew till it is thick, then fill the loaves, lay the turkey in 


the diſh, and pour the fauce over it. If there is any fat on the 

gay take it.off, and lay the loaves on each fide of the turkey, 
niſh with lemon when you have no loaves, and take oyſters . 

dipped in batter and fried. 

Note, Fhe ſame will do for any white fow!. 
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To ſtew a Turkey or Fowl in celery- ſauce. 
YOU muſt judge according to the largeneſs of your turke 


or fowl, what celery or ſauce you want, Take a large fowl, 


put it into a ſaucepan or pot, and put to it one quart of good 


broth or gravy, a bunch of 'celery waſhed clean and cut ſmall, 
with ſome mace, cloves, pepper, and allſpice tied looſe in a 
muſlin-rag ; put in an onion and a ſprig of thyme; let theſe _ 
Yew ſoftly till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the ſauce over it. An 
hour will do a large ſowl, or a ſmall turkey; but a very large 
turkey will take two hours to do it ſoftly. If it is overdone or 
dry it is ſpoiled ; but you may be a judge of that, if you look at 
it now and then, Mind to take out the onion, thyme, and 
fpice, before you ſend it to table. | 
Note, A neck of veal done this way is very good, and will 
take two hours doing. | 5. 


h | To ſtew Pigeons. f 5 
SEASON eight pigeons with pepper and ſalt only; take a 


middling cabbage cut acroſs the middle, and lay the bottom 
with the thick pieces in the ſtew-pan ; then lay on your pigeons, 


and cover them with the top of your cabbage ; pour in a pint 
of red wine, and a pint of water; let it ftew lowly an hour 
Or More. | V 


| Another Method. | 
SEASON your pigeons with pepper, ſalt, cloves, and mace, - 


with ſome ſweet-herbs ; wrap a ſeaſoning up in a bit of but, 


ter, and put it in their bellies, then tie up the neck and vent, 
and half roaſt them; then put them in a ſtew-pan, with a quart 
of good gravy, a little white white, ſome pickled muſhrooms, a 
few pepper-corns, three or four blades of mace, a bit of lemon- 
el, a bunch of ſweet-herbs, a bit of onibn, ſome oyſter- pickle: 
et them ſtew till they are enough; then thicken it up with 
butter and the yolks of eggs. Garniſh with lemon. Do ducks 


- the ſame way. You may put forcemeat in their. bellies, or 


ſhred thyme wrapped up in butter. Put forcemeat balls in both. 


Another Method. 


STUFF your pigeons with ſweet-herbs chopped ſmall, ſome 
bacon minced ſmall, grated bread, ſpice, butter, and yolk of 


an egg; ſew them up top and bottom, and ſtew them in ſtrong. 


broth, with half a pint of white wine to ſix pigeons, and as much 


broth as will cover them well, with nutmeg, whole pepper, 
mace 
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mace, ſalt, a little bundle of ſweet-herbs, a bit of lemon - peel, 


and an onion; when they are almoſt done, put in ſome arti- 
choke-bottoms ready boiled and fried in brown butter, or aſpa- 


ragus-tops ready boiled; thicken up the liquor with the ſtuffing 
out of the pigeons, and a bit of butter rolled in flour: take out 
the lemon-peel, bunch of herbs, and onion. Garniſh the diſh 


with fliced lemon, and very thin bits of bacan toaſted befote 


the fire. 


To ſtew Pigeons with Aſparagus. # 


DRAW your pigeons, and wrap up a little ſhred parſley, 
with a very few blades of thyme, ſome ſalt and pepper in a piece 
of butter; .put ſome in the belly, ſome in the neck, and tie up 
the vent and the neck, and half roaſt them; then have ſome 
ſtrong broth and gravy, put them together in a ſtew- pan; ſtew 
the pigeons till they are full enough; then have tops of aſpa- 
ragus boiled tender, and put them in, and let them have a walm 


or two in the gravy, and diſh it up. 


To mumble Rabbets and Chickens. 


PU into the bellies of your rabbets, or chickens, ſome par- 
ley, an onion, and the liver; ſet it over the fire in a ſtew pan 
with as much water mixed with a little ſalt as will cover them; 
when they are half boiled take them out, and ſhred the parſley, 
liver, and onion; tear the fleſh from the bones of the rabbet 
in ſmall flakes, and put it into the ſtew- pan again with a very 


little of the liquor it was boiled in, a pint of white wine, ſome . 


gravy, half a pound or more of butter, and ſome grated gut- 
meg; when it is enough ſhake in a little flour, and thicken 


it up with butter. Serve it on ſippets. 


7 To dreſs a Duck with green Peaſe. 


PUT. a deep ſtew-pan over the fire, with a piece of freſh 
butter; ſinge your duck and flour it, turn it in the pan two or 
three minutes, then pour out all the fat, but let the duck remain 
in the pan; put to it half a pint of good gravy, a pint of peaſe, 
two lettuces cut ſmall, a ſmall bundle of ſweet: herbs, a little 
Pepper and ſalt, cover them cloſe, and let them ſtew for half an 

our, now and then give the pan a ſhake ; when they are juſt 
done, grate in a little nutmeg, and pug in a very little beaten mece, 
and thicken it either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three ſpoonfuls of cre-m 
ſhake it all together for three or four minutes, take out the ſwrrte 
herbs ; lay the duck in the diſh, and pour the ſabce over it, You 
nay garniſh with boiled mint chopped, or let it alone. ; 
: . A : To 
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To ſtew a Duck with Cucumbers. 
TAKE three or four cucumbers, pare them, take out the 


ſeeds, cut them into little pieces, lay them in vinegar for twq 


or three hours before, with two large onions peeled and ſliced, 
then do your duck as above; then take the duck out, and put 
in the cucumbers and onions ; firſt drain them in a cloth, let 
em be a little brown, ſhake a little flour over them, in the 
mean time Ft your duck be ftewing in the ſaucepan with half 
pint of gravy for a quarter of an hour, then add to it the cu- 
cumbers and onions, with pepper and ſalt to your palate, 1 
piece of butter rolled in flour, and two or three ſpoonfuls of red 
wine; ſhake all together, and let it ſtew together for eight or 


ten minutes, then take up 1 duck, and pour the ſauce over it. 


r you may roaſt your duck, and make this ſauce and pour 
over it, but then a quarter of 2 pint of gravy will be enough, 


To ſtew Giblets. 


LE T them he nicely ſcalded and picked, break the two pini- 
on bones in two, cut the head in two, and cut off the noſtrils ; 
cut the liver in two, the gizzard in four, and the neck in two; 
ſip off the ſkin of the neck, and make a pudding with two hard 
eggs chopped fine, the crumb of a French roll ſteeped in hot 
milk two or three hours, then mix it with the hard egg, a little 


nutmeg, pepper, ſalt, and a little ſage chopped fine, a very lit- 
tle melted butter, and tir it together: tie one end of the ſkin, 
'and fill it with ingredients, tie the other end tight, and put all 


together in the ſaucepan, with a quart of good mutton broth, a 
bundle of ſweet-herbs, an onion, ſome whole pepper, mace, 
two or three cloves tied up looſe in a muſlin-rag, and a very lit- 
tle piece of lemon- peel; coyer them cloſe, and let them ſtew till 


| =_ tender, then take a ſmall French roll toaſted brown on all 


es, and put it into the ſaucepan, give tt a ſhake, and let it 
ſew till there is juſt gravy enough tc eat with them, then take 
gut the onion, ' ſweet-herbs, and ſpice, lay the roll in the mid- 


dle, the giblets round, the pudding cut into flices and laid round, 


and then pour the ſauce over all. 


| Another Way, | 
TAKE the giblets clean picked and waſhed, the feet ſkin- 


nei and bill cut off, the head cut in two, the pinion bones broke 


Into two, the liver cut in two, the gizzard cut into four, the 
oy pulled out of the neek, the neck cut in two: put them into 
| pipkin with half a pint of water, ſome whole pepper, black 
and white, a blade of mace, a little ſprig of thyme, a [mall onio 
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a little cruſt of bread, then cover them cloſe, and ſet them on 
n very ſlow fire. Wood-embers is beſt. Let them ſtew till they 
are quite tender, then take out the herbs and onions, and pour 
them into a little diſh, Seaſon them with ſalt. 


To ſtew a Hare. 


Co r it into pieces, and put it into a ſtew · pan, with a blade | 


or two of mace, ſome whole pepper black and white, an oniog 
ſtuck with cloves, an anchoyy, a bundle of ſweetgherbs, and a 
nutmeg cut to pieces, and cover it with water; cover the ſte w- 
pan cloſe, let it ſtew till the hare is tender, but not too much 
done: then take it up, and with a fork take out the hare into a 
clean pan, ſtrain the ſauce through a coarſe fieve, empty all out 
of the pan, put in the hare again with ſauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewiſe one 
ſpoonful of catchup, and one of red wipe; ſtew all together 
(with a few freſh muſhrooms, or pickled ones if you have any) 
till it is thick and ſmooth ; then diſh it up, and ſend it to cable. 
You may cut a hare in two, and ſtew the fore-quarters thus, and 
roaſt the hind- quarters with a pudding in the belly. 


To jug a Hare. 


CUT a hare in pieces, but do not waſh it; ſeaſon it with 
half an onion ſhred very fine, a ſprig of thyme, a little par- 


fley all ſhred, beaten pepper and ſalt, as much as will lie on a 


_ Chilling, half a nutmeg, and a little lemon- peel; ſtrew all theſe 
over your hare, and cut half a pound of fat bacon into thin flices ; 
then put your hare into a jug, a layer of bare, and the ſilces of 
bacon on it : ſo do till all is in the jug; ſtop the jug.cloſe that 
not any ſteam can go out ; then put it in a pot of cold water, 
lay a tile on the top, and let it boil three hours; take the jug 


out of the kettle, put half à pound of butter in it, and ſhake it 


together till the butter is melted ; then pour it in your diſh, 
Garniſh with lemon. ; 


To jug Pigeons. 


PU LL, crop, and draw your pigeons, but not waſh them 
ſave the livers, put them in ſcalding water, and ſet them on the 
fire for a minute or two; then take them out, and bruiſe them 
ſmall with the back of a ſpoon ; mix them with a little pepper, 
ſalt, grated nutmeg, lemon- peel ſhred very fine, chopped par- 


ſley, two yolks of eggs very hard, and bruiſed as you did the 


liver, ſuet ſhaved exceeding fine, and ſome grated bread ; work 
theſe together with raw eggs, roll it in butter, putting a bit into 
the crop and belly of your pigeon, and ſew up the neck and 
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vent; then dip your pigeons in water, ſeaſoning them with 
pepper and ſalt, as for a pye; then put them into your jug with 
a piece of celery ; ſtop them up cloſe, ſet them in a kettle of 
cold water, with a tile on the top, and let it boil three hours; 
then take them out of tie Jug> and put them in your diſh : take 
out the celery, and put in a piece of butter rolled in flour; 
ſhake it till ic is thick, and put it on your pigeons. Gatniſh 
with lemon, | | | 
© To ſtew Pigs Petty-toes. 


PUT your petty- toes into a ſzucepan, with half a pint of 
water, a blade of mace, a little whole pepper, a bundle of ſweet- 
herbs, and an onion. Let chem boil five minutes, then take out 
the liver, lights, and heart, mince them very fine, grate alittle 
nutmeg over them, and ſhake a little flour on them; Jet the feet 
do till they are tender, then take them out and ſtrain, the liquor; 
put all together with a little ſalt, and a piece-of butter as big as 
a walnut, ſhake the ſaucepan often, let it fimmer five or fix 
minutes, then cut ſome toaſted ſippets and lay round the diſh, 
lay the mincemeat and ſauce in the middle, and the petty-toes 
ſplit round it. You may add the juice of half a lemon, or 2 
very little yinegar. | l 


To ſtew Golden Pippins. 


PAR E your pippins, ſcoop out the cores, and throw them 
into the water to preſerve their colour; to pound of pippins 
thus prepared, take half a pound of double refined ſugar, and 
a pint of water; boil them, and ſtrain the ſyrup before you put 
the pippins in; when they are in, let them boil a little to make 
them clear, and when they riſe put in a little lemon- peel, and 
the juice of a lemon to your taſte. a 


To ſtew Cucumbers: 


PARE twelve cucumbers, ſlice them as for eating, put 
them to drain, and lay them in a coarſe cloth till they are dry; 
flour them, and fry them brown in butter; then put to them 
ſome gravy, a little claret, ſome pepper, cloves and mace, and 
Jet them ſtew a litile; then roll a bit of butter in flour, and toſs 
them up; put them under mutton or lamb roaſted. | 


To ſtew Mushrooms, 


TAKE ſome ſtrong broth, ſeaſon it with 2 bunch of ſweet- 
herbs, ſome ſpice and anchovies, ſetting it over the fire till it is 
hot; then put jn the muſhrooms, and juſt let them boil up; 
9 | 3 | then 
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then take the yolks of eggs, with a little minced thyme, par- 
fley, and ſome grated nutmeg.; and ſtir it over the fire till it is 
thick, Serve it up with ſliced lemon. | - 


To ſtew green Peaſe. r 


TAKE fve pints of young green peaſe, put them into a 
diſh with a little ſpring-water, ſavoury, ſome ſweet-marjoram, 


thyme, and onion, a few cloves and a little whole pepper; melt 


half a pound of ſweet butter, with a piece of drieò fat bacon 
the bigneſs of an egg, in a ſtew-pan, and Jet it boil till it is 
brown; take the white part of three hard lettuces cut very 


 - ſmall, and put them into the butter; ſet it again on the fire 
for half a minute, ftirring the lettuces four or five times; then 


put in the peaſe, and after you have Ker them five ot ſix toſſes, 
put in as much ſtrong broth as will ſtew them; then add half a 
pint of cream, and let them boil till the liquor is almoſt waſted ; 
bruiſe them a little with a ſpoon, and put a quarter of a pint 
of more cream to them; toſs them five or fix times, and diſh 
them. Any good gravy may be added, 


To ſtew Carps. 


' $CALE and gut your*carp, and waſh the blood out of 
their bellies with vinegar 3 then flour them well, and fry them 
in butter til] they are thorough hot, then put them into, your 
ſtew· pan, with a pint of claret, two anchovies, an onion ſtuck 
with-three or four cloves, two or three biades of mace, a bunch 
of ſweet-herbs, and a pound of freſh butter; put them over a 
ſoft fire, three quarters of an hour will do them; then take your 
fiſh up, and put them in the diſh you ſerve them in; if- your 
ſauce is not thick enough, boil it alittle longer ; then ſtrain it 
over your carp. This is a very good way to ſtew eels, only 
cut them in pieces, and not fry them. Garniſh with horſe- 
radiſh and lemon. 


| Another Method. 


TAKE a live carp, cut him\in the neck and tail, and ſave 


the blood; then open him in the belly; take care you do not 
break the gall ; put a little vinegar in the belly, to waſh out the 
blood; ſtir all the blood with your hand; then put your carp 


into a ſtew-pan; if you have two carps, you may cut off one 


of their heads an inch below the gills, and lit the body in two, 
and put it into your ſtew pan after you have rubbed them with 
ſalt; but before you put them in, your liquor muſt boil, a quart 


of claret, or as much as will cover them, the blood you ſaved, 


an onion ſtuck with cloves, a bunch of ſweet-herbs, ſome gravys 
a three 
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three anchovies. When this liquor boils- up, put in your fiſhy 
cover it cloſe, and let it ſtew up for about a quarter of an hour; 
then turn it and let it ſtew a little longer; then put your carp 
into a diſh, and beat up the ſauce with butter melted in oyſter- 
liquor, and pour your ſawuge over it. Your milt, ſpawn, and 
rivets muſt be laid on tie top: garniſh the diſh with fried ſmelts, 
oyſters, or pitchcock- eel, lemon and fried parſley. 


my Another Way to ſtew Carp. 


TAKE two carps, ſcale and rub them well with alt ; cut 
them in the nape of the neck and round the tail, to make him 
bleed ; cut up the belly, take out the liver and guts, and if you 
pleaſe to cut each carp in three pieces, they will cat the firmer 
then put them in a ſtew-pan, with their blood, a quart of 
claret, a bunch of ſweet-herbs, an onion, one or two eſcha - 
lots, a nutmeg, a few cloves, mace, whole pepper; cover them 
cloſe and let them ſtew till they are half enough, then turn 

them, and put half a pound of freſh butter, four anchovies, 
the liver and guts, taking out the. gall, and let them ſtew till 
they are enough ; then beat the yolks of five or ſix eggs with a 
little verjuice, and by degrees mix it with the liquor the carp 
was ſtewed in; juſt give it a ſcald to thicken it; then put your 
carp in à diſh, and pour this over4t; garniſh the diſh with a 


To ſtew Carp white. 


W HEN the carp are ſcaled, gutted, and waſhed, put them 
into a ſtew-pan, with two quarts of water, half a pint of white 
wine, a little mace, whole pepper, and ſalt, two onions, a 
bunch of ſweet-herbs, a ſtick of horſe-radiſh ; cover the pan 
cloſe, and let it ſtand an hour and a half over a low ſtove ; then 
put a gill of white wine into a ſaucepan, with two anchovies 
chopped, an onion, a little lemon · peel, a quarter of a pound of 
butter rolled in flour, a little thick cream, and a large tea-cup- 
ful of the liquor the carp was ſtewed in; boil them a few mi- 
nutes, and drain your Carp ; add to the ſauce the yolks of two 
eggs, mixed with a litde cream; when it boizs up, ſqueeze in 

de juice of half a lemon; diſh up your carp, and pour your 


auc hot upon it. 
r Eels to ſtew. 
* * SKIN, gut, and waſh them very clean in fix or eight wa- 
WR ters, to waſh away all the ſand: then cut them in pieces, about 


as long as your finger, put juſt water enough for ſauce; put in 
# ſmall onion ſtuck with cloves, a lite bundle of ſweet-herbs, 


* 
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& blade or two of mace, and ſome whole pepper in a thin muſlin- 
rag. Cover it cloſe, and let them ſtew very ſofily. 
| k at them now and then, put in a Nas ep of butter 
rolled in flour, and a little chopped parſley. hen you find 
they are quite tender and well done, take out the onion, ſpice, 
and (weet-herbs, Put in ſalt enough to ſeafon it. Then diſh 
them up with the ſauce. 
| | 2 
To dreſs Eels with brown Sauce. » 


SKIN and clean a large eel very well, cut it in pieces, put 
it into a faucepan or ſtew-pan, put to it a quarter of a pint of 
water, a bundle of ſweet herbs, an onion, ſome whole pepper, 
x blade of mace and a little ſalt, Cover it cloſe, and when it 
begins to ſimmer, put in a gill of red wine, a ſpoonful of muſh- 
room · pickle, a piece of butter as big as a walnut rolled in flour: 
cover it cloſe, and let it ſtew till it is enough, which you will 
know by the ee! being very tender. Take up your eel, lay it 
in a diſh, ſtrain your ſauce, give it a boil quick, and pour it 
over your filh. You muſt make ſauce according to the largeneſs 
of your cel, more or leis. Garniſh with lemon, 


Soles to ſtew. 
WHEN your ſoles are waſhed, and the fins cut off, put 


them into a ſtew-pan, with no liquor but a quarter of a pint 
of white wine, ſome mace, whole pepper and ſalt; when they 
are balf ſtewed, put in ſome thick cream, and a hittle piece of 
butter dipped in flour; when that is melted, put in ſome oy- 
ſters with their liquor ; keep them often ſhaking, till the fiſh 
and oyſters are enough, or that the oyfters will break; ſqueez 

in a aig piece of lemon, give them a ſcald, and pour it into 
© the diſh. | | 


To ſtew Oyſters in French Rolls. 


TAKE a quart of large oyſters; waſh them in their own 
liquor, ſtrain it, and put them in it with a little ſalt, ſome pep- 
per, mace, and fliced nutmeg; let the oyſters ſtew a little 
with all theſe things, and thicken them up with a great deal of 
butter; then take fix French rolls, cut a piece off the top, and 
take out the crumbs; take your oyſters boiling hot, and fill the 
rolls full, fet them near the fire on a chafing-difh of coals, and 
let them be hot through; as the liquor foaks in, fill them up 
with more, if you have it, or ſome hot gravy: ſo ferve them 
bp inſtead of a pudding. OE BLP | 
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pan; ſhake the pan, and when you think that ſide is enough, 
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To ſtew Cod. . 


CUT your cod in thin flices, and lay them-one by one in 
the bottom of adiſh ; put in a pint of white wine, half a pound 
of butter, ſome oyſters and their liquor, two or three blades of 
mace, a few crumbs of bread, ſome pepper and ſalt, and let it 


ftew till it is enough. Garniſh the diſh with lemon. 


To make Water-ſokey. 


TAKE ſome of the ſmalleſt plaice or flounders you can get, 
waſh them clean, cut the fins cloſe, put them into a ſftew-pan, 
put juſt water enough to boil them in, a little ſalt, and a bunch 
of parſley; when they are enough ſend them to table in a ſoup- 
diſh, with the liquor to keep them hot. Have parſley and but- 
ter in a cup. ' | | 


CHAP. XIV. 
of PANCAKES and FRITTERS. 


To make Pancakes. 


T4 K E a pint of cream, and cight eggs, whites and all, a 
= whole nutmeg grated, and a little ſalt; then melt a pound of 
rare diſh butter, and a little ſack; before you fry them, ſtir it 
in: it muſt be made as thick with three ſpoonfuls of flour, as 
ordinary batter, and fried with butter in the pan, the firſt pan- 
cake, but no more: ſtrew ſugar, garniſh with orange, turn it 
on the backſide of a plate. . . 


.hnothe} Method: 


TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out; mix it well till your batter is of a fine 
thickneſs. - You muſt obſerve to mix your flour firſt with a little 
milk, then add the reſt by degrees; put in two ſpoonfuls of 
beaten ginger, a glaſs of brandy, alittle ſalt; ſtir all together, 
make your ſtew-pan very clean, put in a piece of butter as big 
as à walnut, then pour in a ladleful of batter, which will make 
a pancake, moving the pan round that the batter be all over the 


toſs it; if you can't, turn jt cleverly, and when both ſides ar 
2; - | done, 
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done, lay it in a diſh before the fire, and ſo do the reſt. You © 
muſt take care they are dry; when you ſend them to table ftrew 
a little ſugar over them. | 


To make fine Pancakes. 


TAKE half a pint of cream, half a pint of ſack, the 
olks of eighteen eggs beat fine, a little ſalt, half a pound of 
ne ſugar, a little beaten cinnamon, mace, and nutmeg ; then 

put in as much flour as will run thin over the pan, and fry” - 

them in freſh butter. This ſort of pancake will bt be criſp, - 


but very good. 5; 


A ſecond Sort of fine Pancakes. 


TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of 'a pound of ſugar, ſome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
neſs. Fry theſe' fine pancakes in ſmall pans, and let your pans 
be hot. You muſt not put above the bigneſs of a nutmeg of 
butter at a time into the pan. | 


A third Sort, called a Quire of Paper. 


TAKE a pint of cream, fix eggs, three ſpoonfuls of fine 
flour, three of ſack, one of orange-flower-water, a little ſugar, 
and half a nutmeg grated, half a pound of melted butter al- 
moſt cold ; mingle all well together, and butter the pan for 
the firſt pancake; let them run as thin as poſſible; when they FE 
are juſt coloured they are enough: and ſo do with all the fine 


pancakes, 


To make Rice Pancakes. : we 


TAKE a quart of cream and three ſpoonſuls of the flour of 
rice, boil it till it is as thick as pap, and as it boils ſtir in half 
a pound of butter, a nutmeg grated ; then pour it out into an , 
earthen pan, and when it is cold, put in three or four ſpoonfuls 
of flour, a little ſalt, ſome ſugar, nine eggs well beaten ; mix 
all well together, and fry them in a little pan, with a ſmall piece 
of butter; ſerve them up four or five in a diſh,  _ - 


To make Curd Fritters. 


BOIL a handful of curds, a handful of flour, ten eggs 
well-beaten and ſtrained, ſome ſugar, ſome cloves, mace, nur 
meg, and a little ſaffron ; tir all well together, and fry them 
in very hot beef dripping ; drop them in the pan by . 

> : ir 


* 1 ® Bhs : * y £4 4 — 4 
. 1 = 9 * on . * * : 
g , * 


* of bk. 85 D "=>: _ : | * 
q * 2 | - * * 5 o % 
W | : 
ff — 


210 The ComMPrers HOoUsZwITE. 

ſtir them about till they are of a fine yellow brown; drain dans 
from the ſuet, and ſerape ſugar on them, when you ſerve them 
up. 5 


To make fried Toaſts. 


CHIP a manchet vety well, and cut it round - ways into 
toaſts; then take cream and eight eggs, feaſoned with ſack, ſugar 
and nutmeg ; and let theſe toaſts ſteep in it about an hour; then 

Iry them in ſweet butter, ſerve them up with plain melted but - 
ter, or wull butter, ſack and ſugar, as you pleaſe. 


To make Parſnep Fritters. 


BOIL your parſneps very tender, peel them and beat them 
| in a mortar; rub them through a hair-fieve, and mix a good 
| handful of them with ſome fine flour, fix eggs, ſome. cream, 
| | and new milk, ſalt, ſugar, a little nutmeg, a ſmall quantity of 
= ſack and roſe-water ; mix all well together a little thicker than 2 
1 pancake batter; have a frying-pan ready with good ftore of 
a hog's-lard very hot over the fire, and put in a ſpoonful in a 
place, till the pan be ſo full as you can fry them conveniently ; 
- fry them a light brown on both ſides. For ſauce, take ſack and 

ſugar, with a little roſe-water or verjuice; ſtrew ſugar on them 
when in the diff. |. 


To make Apple Fritters. 


TAKE the yolks of eight eggs, the whites of four, beat 
them well together, and ſtrain them into a pan; then take a 
quart of cream, warm it as hot as you can endure your finger 
in it; then put to it a quarter of a pint of ſack, three quarters 
of a pint of ale, and make a poſſet of itz when your poſſet is 
cool, put to it your eggs, beating them well together; then 
put in the nutmeg, ginger, ſalt, and flour to your liking : your 
batter ſhould be pretty thick; then put in pippins fliced or 
ſcraped; fry them in good ſtore of hot lard with a quick fire. 


To make Haſty Fritters. 


TAKE a ftew pan, put in ſome butter, and let it be hot: 
in the mean time take half a pint of all- ale, not bitter, and ſtir 
in ſome flour by degrees in a little of the ale; put in a few cur- 
rants, or chopped apples, beat them up quick, and drop a large 
ſpoonful-at a time all over the pan. Take care they don't ſtick 
together, turn them with an egg-flice, and when®they are of a 
fine brown, lay them in a difh, and throw ſome ſugar over them. 
Garnifh with orange cut into quarters. | * ; 


+. 
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To make fine Fritters. 

PUT to half a pint of thick cream ü well beaten, 
a little brandy, ſome nutmeg and ginger. Make this into a 
thick batter with flour, and your apples muſt be golden pippins 

ed and chopped with a knife ; mix all rogether, and fry them 
in butter. At any time you may make an alteration in the frit- 

ters with currants. ; 0 | 
Another Way. : 

DRY ſome of the fineſt flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight eggs, a 
little nutmeg, a little mace, a little ſalt, and a quarter of a 
pint of ſack or ale, or a glaſs of brandy, Beat them well 
together, then make them pretty thick with pippins, and fry 
them dry, © | | 


To make Fritters Royal. - 


TAKE a quart of new milk, put it into a ſkillet or ſauce- 
pan, and as the milk boils up, pour ip a pint of ſack, let it 
Hoil up, then take it off, and let iti ſtand five or ſix minutes, 
then ſkim off all the curd, and put it into a baſon; beat it up 
well with fix eggs, ſeaſon it with nutmeg, then beat it up with 
a whiſk, add flour to make it as thick as batter uſually is, put in 
ſome fine ſugar, and fry them quick, | 


To make Skirret Fritters. 


TAKE a pint of pulp of ſkirrets and a ſpoonful of flour, 
the yolks of four eggs, ſugar and ſpice, make it into a thick 


To make white Fritters. 


HAVING fome rice, waſh it in five or ſux ſeveral waters, 
and dry it very well before the five ; then beat it in a mortar very 
fine, and fift it thro' a lawn- ſieve, that it may be very ſine. 
You muſt have at leaſt an ounce of it, then put it into a ſauce- 
pan, juſt wet-it with milk, and when it is well incorporated 
with it, add to it another pint of milk; ſet the whole over a 
ſtove or a very ſlow fire, and take care to keep it always moving z 
put in a little fagar, and ſome candied lemon-peel - grated, keep 


2 it over the fire till it is almoſt come to the thickneſs of a fine 


- paſte, flour a peal, pour it on it, and ſpread it abroad with a 

rolling · pin. hen it is quite cold cut it into little morſels, 

laking care that they ſtick not one to the other; * 
| : 
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hands and roll up your fritters handſomely, and fry them. When 


you ſerve them up, pour a little 1 over them, 
e-diſh ; or are very pretty 


and ſugar. Theſe make a pretty 
to carniſh a fine diſh with. 


% ay To make Water Fritters. 
© TAKE a pint of water, put into a ſaucepan a piece of 


in two good handfuls of flour, and turn it about by main ſtrength 
till the water and flour be well mixed together, and none of the 


laft ſtick to the ſaucepan; then take it off the ſtove, mix in the 


yolks of two eggs, mix them well 1 continuing to put in 
more, two by two, till you have 6 

your paſte be very fine; then dredge a peal thick with flour, and 
dipping your hand into the flour, take out your paſte bit by bit, 
and lay it on a peal. When it has lain a little while roll it, and 
cut it into little pieces, taking care that they ſtick not one to 


A butter as big as a walnut, alittle ſalt, and ſome candied lemon- 
peel ts. very ſmall. Make this boil over a ſtove, then put 


irred-in ten or twelve, and 


another; fry them of a fine brown, put a little orange-flower- 


water over them, and ſugar all over, 


"_— — 


i OOITRPEIY; 
All Sorts of P UD DIN GS. 
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Rules to be obſerved in making Puddings, &c. 


A 1 N boiled puddings, take great care the bag or cloth be ve 
clean, not ſoapy, but dipped in hot water, and well flour 

If a bread pudding, tie it looſe; if a batter pudding, tie it cloſe, 
and be ſure the water boils when you put the pudding in, and 
you ſhould move the puddings in the pot now and then, for fear 
they ſtick. When you make a batter pudding, firſt mix the 
flour well with a little milk, then put in the ingredients by de- 
grees, and it will be ſmooth and not have lumps; but for a plain 


batter pudding, the beſt way is to ſtrain it through a coarſe hair- 


ſieve, that it may neither have lumps, nor the treadles of the 
eggs: and all other puddings, ſtrain the eggs when. they are 


beat. If you boil them in wooden bowls, or china diſhes, but- 


ter the inſide before you put in your batter; and for all baked 
- . puddings, butter the pan or diſh before the pudding is put in. 


4 | 
- 4.4" 
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Io make an Orange Pudding. 
TAKE two large Seville oranges, and grate off the rind, 
ms far as they are yellow; then put your oranges in fair water, 
and let them boil till they are tender, ſhift the water three of 
four times to take out the bitterneſs z when they are tender cut 
them open, take away the ſeeds and ftrings, and beat the other 
part in a mortar, with half a pound of ſugar, till it is a pade 3 
then put in the yolks of ſix e three or four fpoonfuls 
thick cream, half a Naples biſcuit grated z mix theſe together, 
and melt a pound of very good freſh butter, and ſtir it well in; 
when it is cold, put a bit of fine puff-paſte about the brim and 
bottom of your diſh; put it in, and bake it about three quar= 
ters of an hour, | 


Another Sort of Orange Pudding. 


TAKE the outſide rind of three Seville oranges, boil them | 
in ſeveral waters till they are tender; then pound them in a 
mortar with three quarters of a pound of ſugar ; then blanch 
and beat half a pound of almonds very fine, with roſe-water to 
keep them from oiling ; then beat fixfecn eggs, but fix whites, 
and a pound of freſh butter; beat all theſe together very weil till 
it is light and hollow; then put it in a diſh with a ſheet of puff - 
paſte at the bottom, and bake it with tarts; ſcrape ſugar on ity 
and ſerve it up hot. | 


r 


To make a Carrot Padding. ©. 
© TAKE raw carrots, and ſcrape them clean, grate tles 
with a grater without a back. To half a pound of carrots, take 
2 pound of prated bread, a nutmeg, a little cinnamon, a very i 
little ſalt, half a pound of ſugar, half a pint of ſack, eight eggs, b 
a pound of butter melted, and as much cream as will mix i 
well together ; ſtir it and beat it well up, and put it in a di 
to bake; put puff · paſte at the bottom of your diſh. 


| Puddings for little Diſhes. © 
_ YOU: muſt take a pint of cream and boil it, and flit a half- 
penny loaf, and pour the cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and. grate in half a large nutmeg, 
a quarter of a pound of ſugar, the yolks of four eggs, but two ' 
whites well beat, beat it afl well together. With the half of 
this. fill four little wooden diſhes ; colour one yellow with ſaf- 
Ty one red with cochineal, green with the juice of ſpinach, | 
blue with ſyrup of violets 1 the reſt mix with an _ of f 
= weet 
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it is as thick as you would have itz and then 


puddings, and let them ftew till they are brown; turn them, 
a 


a 


I 
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fweet almonds blanched and beat fine, and fill a diſh. Your 


diſhes muſt be ſmall, and tie your covers over very cloſe with 
packthread, When your pot boils, put them in. An hour 


will boil them; when enough, turn them out in a diſh, the 
white one in the middle, 
' 4 they are enough, melt ſome freſh; butter with a glaſs of 
0 


the four coloured ones round. 


k, and pour over, and throw ſugar all over the diſh. The 
white pudding · diſh muſt be of a larger ſize than the reſt ; and be 


> ſure to butter your diſhes well before you put them in, and don't 


fill them top full. 


A Haſty Pudding to butter itſelf, 


8E T a quart of thick cream upon the fire, put into it the 
crumb of a penny white loaf grated, boil it pretty thick toge- 
ther, with often ſtirring it; a little before you take it up, put 
in the yolks of four eggs, with a ſpoonful of ſack or orange- 
flower-water and ſome ſugar ; boil it very ſlow, keeping it ſtir- 
ring ; fome make it with grated Naples biſcuit, and put no eggs 
in; you may know when it is enough, by an oil round the edge 
of the ſkillet, , and ſoon all over it; then pour it out; it will 
require half an hour or more before it is enough; ſome put a few 
almonds blanched, and beat very fine, with a ſpoonful of wine, 
to keep them from oiling. | 


Another Haſty Pudding; 


BREAK an egg into fine flour, and with your hand work 
up as much as you can into as ftiff a paſte as poſſible; then 


mince it as ſmall as if it were to be fiſted; then ſet a quart of 


milk a boiling, and put in your paſte, fo cut as before-mentioned ; 
E in a little ſalt, ſome beaten cinnamon and ſugar, a piece of 
utter as big as a walnut, and keep it un, all one way, till 

| ir in ſuch another 

piece of butter; and when it is in the diſh tick it all over with 


little bits of butter. 


To make ſtewed Pudding. 


GRATE a two-penny loaf, and mix it with half a pound 
of heef ſuet finely ſhred, and three quarters of a pound of cur- 
rants, and a quarter of a pound of ſugar, a little cloves, mace, 
and nutmeg; then beat five or ſix eggs, with three or four 
ſpoontuls of roſe-water, beat all together, and make them up in 
Tittle round balls the bigneſs of an egg; fome round and ſome 
long, in the faſhion of an egg, then put a pound of butter in 
a pewter diſh, u hen it is melted and thorough hot, put in your 


N 


9 


and when 1 are enough, ſerve them up with fack, buttery 
and ſugar for ſauce, ne TR 2 


A Bread and Butter Pudding for faſting Days. 
TAKE a two-penny loaf, and à pound of ſreſh butter 
fpread it in very thin flices, as to eat; cut them off as you ſpread 
them, and ftone half a pound of raiſins,” and waſh a pound of 
currants ; then put puff-paſte at the hottom of; a diſh, and lay 


a row of your bread and butter, and ftrew a handful of evtrants;® 


a few raiſins, and ſome little bits of butter, and ſo da till vour 
diſh is full: then boil three pints of cream, and thicken it when 
cold with the yolks of ten eggs, a grated nutmeg, a.litle falt, 
near half a pound of ſugar, and ſome, orange-flower-water z 
pour this in juſt as the pudding is going into the oven. at 


To make a Quaking Pudding. 

TAKE apitit of cream, and boil it with nutmeg, cinna- 
mon and mace; take out the ſpice, when mit is boiled; then 
take the yolks of eight eggs, and four of the whites, beat them 
very well with ſome ſack; then mix your eggs and cream, with 
a little ſalt and ſugar, and a ſtale half-penny white loaf, one 
ſpoonful of flour, and a quarter of a pound of almonds blanched 
and beat fine, with ſome roſe-water z beat all theſe well roge- 
ther ; then wet a thick cloth, flour it, and put it in whea the 
pot boils ; it muſt boil an hour at leaſt; melt butter, ſack and 
ſugar for the fauce ; ſtick blanched almonds and candied orange - 


peel on the top. 


Io make a French Barley Pudding. 

TAKE a quart of cream, and put to it fix eggs well 
beaten, but three of the whites; then ſeaſou it with ſugar, nut- 
meg, a little ſalt, orange-flower-water, and a pound of meited 
butter; then put to it ſix handfuls of French barley that has 
been boiled tender in milk: butter a diſh, and put it in, and 
bake it. It muſt ſtand as long as a-veniſon-paſty, and it will 
be as good. | 


A good boiled Padding. 
TAKE a pound and a quarter of beef ſet, after itis ſkinned, 


and ſhred very fine; then ſtone three quarters of a pound of 


raiſins, and mix with it, as alſo a grated nutmeg, a quarter of a 
pound of ſugar, A little ſalt, a little ſack, four eggs, four ſpoon- 


fuls of cream, and about half a pound of fine flour; mix theie 
1 14 6 well 
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' well together pretty Riff, tie it in a cloth, and let it boit four 


Io make an Oatmeal Pudding. 
TAKE a pint of great oatmeal, beat it very ſmall, then 
fift it fine 3 take a quart of cream, boil it and yaur oatmeal to- 
her, ſtirring it all the while until it is pretty thick; then put 
* a diſh, cover it cloſe, and let it ſtand a little ; · then put 
into it a pound and a half of freſh butter, and let it ſtand two 
. hours RENT IH ſtir it; put to it twelve eggs, a nutmeg grated, 
a little ſalt, ſweeten it to your taſte ;- a ſack, or orange- 
ot tron © — well together, put 2 bot- 
tom Our , put in pudding - ſtuff, oven not 
ns ety ln 


"La 28 83 
Another: - 


A WINE pint of oatmeal picked from the blacks, a pint 
and a quarter of milk warmed: let it ſteep one night; three 


Another Method to make an Oatmeal Pudding. 

- * — 1 ty 

TAKE a pint of fine oatmeal, boil it in three pints of new 

milk, ſtirring it till it is as thick as a haſty pudding; take it 

off, and ſtir in half a pound of freſh butter, a little beaten 

mice and nutmeg, and gill of ſack ; then beat up eight eggs, half 

the whites, ftir all well together, lay puff-paſte all over the diſh, 

pour in the pudding, and bake it half an hour. Or you may 
il it with a few currants. | 

To make a Pith Pudding 2 

TAKE a quantity of the pith of an ox, and let it lie all 


night in water to ſoak out the blood; the next morning ſtrip it 
out of the {Kins, and beat it with the back of a ſpoon in orange- 


mace, a- nutmeg quartered, a ftick of cinnamon; then take 
half a pound. of the beſt Jordan almonds, blanched in cold 
water, beat them with a little of the cream, and as they dry put 
in more cream, and when they are all beaten, ſtrain the cream 
from them to the pith; then take the yolks of ten eggs, the 
whitcs of but two, beat them very well, and put them to 

3 ingredients; 


flower - water till it is as fine as pap; then take three blades f 


c 
F 


\ . 


Aer boiled, cold, and grated, a pound and a half of ſuet 
* 5 


_ 
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ingredients ; then take a ſpoonful of grated bread, or Naples 
biſcuits mingle all theſe together, with. half a pound of fine ſu- 
gar, the marrow of four large bones, and n fill thera 


in ſmall ox or hogs guts, or bake it with puff. 


To make a Curd Pudding. 


TAKE the curd of a gallon of milk, whey it well, and rub. 
it through a ſieve; then take fix eggs, a, little thick cream, 
three ſpoonfuls of orange-flower-water, one nutmeg grated, 

bread and flour, of each three ſpoonfuls, a pound of cur- 

rants and toned raifins; mix all theſe together; butter a thick 

cloth, and tie it up in it; boil it an bour; for ſauce, melt. 

butter with orange · lower - water and ſugar. e 
„ N f 15090 4-0 487 | 


Orange Cuſtard or Pudding. 

TAKE Seville oranges, and rub the outfide with a little 
ſalt very well, pare them, and take half a pound of the peel, 
and lay them in ſeveral waters till the bitterneſs is abated ; beat 
Celine ens ce wentin eter, then put in ten yolks 
of eggs and a quart of thick cream, mix them well, and ſweeten 
them to your taſte ; melt half a pound of butter, and ſtir it 
well in, if you deſign it for a pudding, and pour it into 2 diſh 
covered- with paſte; if for cuſtards, leave out the butter, and 


Pour it into china cups, and bake it to eat cold. 


Buttered Crumbs. 


PUT a piece of butter into a ſaucepan, and let it run to 
oil; then ſkim it clean, and it off from the ſettlement; ta 


this clear oil put grated ct of bread, and keep them ſtirring 
till they are criſp. a 
To make Hogs Puddings with Currants. 
| TAKE three pounds of grated bread to four pounds of beef 


| ſuet finely ſhred, two pounds of currants, cloves, mace, and 


cinnamon, of each half an ounce beaten fine, a litile ſalt, a 
pound and a half of ſugar, a pint of ſack, a quart of cream, 
a little roſe-water, twenty eggs well beaten, but half the whites; 
mix all theſe well together, and fill the guts half full ; boil 
them a little, and prick them as they boil, to keep them from 


breaking the guts; take them up on clean cloths, 


Another Sort of Hogs Puddings. 
TO half a pound of grated bread put half a pound of hogs 


I 3 finely 


. = : 
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| finely fhred, - a nandful” ef falt, a handful of ſweet-herbs, 

chopped mall, fome pice; mix all theſe together, with ſix 

eggs well beaten, and a little thick cream; fill vour guts and | 
buil them; when cold, cut them in round ſlices n inch thick; 

fry them in butter, and garniſh your diſh of fowls, haſh, or 

3 fricaſey, med r 

2 


To make black Hogs Puddings. 


BOIL all the hog's harflet in about four or five gallons of 
water till it is very tender, then take out all the meat, and in 
that liquor ſteep near a peck of gtoats; put in the groats as it . a 
boils, and let them boil a quarter of an hour; then take the. 
pot off the fire, and cover it up very cloſe, and let it ſtand five 
or ſix hours; chop two or three handſuls of thyme, a little 
fayoyry, ſome parſley, and pennyroyal, ſome cloves and mace 
beaten, a Handful of ſalt; mix all theſe with half the groats 
and two quarts of blood; put in moſt part of the leaf of the 
Hog ; cut it in fquare bits like dice, and ſome in long bits; 
fill your guts, and put in the fat as you like it; ful the 
guts three quarters full, put your puddings into à kettle of 
boiling water, let them boil an hour, and prick them with a pin, 
to keep them from breaking; lay them on clean ſtraw when 
you take them up. CVP 
The other half of the groats you may make into white pud - 
dings for the family; chop all the meat very ſmall, and ſhred 
two handfuls of ſage very fine,” an ounce of cloves and mace 
foely beaten, and ſome ſalt; work all together very well with 
a little flour, and put into the large guts; boil them about an 
hour, and keep them and the black near the fire till uſed, _ 


Very fine Hogs Puddings. 


SHRED four pounds of beef ſuet very fine, mix with it 
two pounds of fine ſugar powdered, two grated nutmegs, ſome 
mace beat, a little ſalt, and three pounds of currants waſhed 
and picked; beat twenty-four yolks, twelye whites of eggs, 
with a little ſack; mix all wel! together, and fill your guts, 
being clean, and ſteeped in orange-flower-water z cut your guts 
2 quarter and a half long, fill them half full; tie at each end, 
and again thus oo; boil them as others, and cut them in balls 

when ſent to table, 4 | - ron 


To make Almond Hogs Puddings. 


TAKE two pounds of beef ſuet, or marrow, ſhred very 
mall, a pound and a half of almonds blanched, and beaten very 
finall, -with rofe- water, one pound of grated bread, a pound . 
a qu ter of fine ſugar, a liiile ſalt, one oupce of mace, nut? d c 
| 3 c . meg Vole 
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meg and cinnamon, twelve yolks of eggs, four whites, a pint 
of ſack, a pint and a half of thick cream, ſome. roſe or orange- 
flower-water; boil the cream, tie a little ſaffron in a rag, and 
dip it in the cream to colour it; firſt beat your eggs very well, 
then ſtir in your almonds, then the ſpice, ſalt and ſuet ; then 
mix all your ingredients together; fill your guts but half full, 
put ſome bits of citron in the guts as you fill them; tie them 
Bp, and boil them about a quarter'of an hour. a cis 


To make an Almond Pudding. uh 


TAKE a pound of the beſt Jordan almonds blanched in 
cold water, and beat very fine with a little roſe-water; then 
take a quart of cream boiled with whole ſpice, and taken out 
again, and when it is cold, mix it with the almonds, and put 
to it three ſpoonfuls of grated bread, one ſpoonful of flour, nine 


eggs, but three whites, half a pound of ſugar, and a nutmeg 


grated ; mix and heat theſe well together, put ſome puff-paſte 
at the bottom of a diſh : put your ſtuff in, and here and there 
ſtick a piece of marrow in it. It muſt bake an hour, and when 
it is drawn, ſcrape ſugar on it, and ſerve it us. 


The Ipſwich Almond Pudding, 


STEEP ſomewhat above three ounces of the crumb of white 
bread ſliced, in a pint and a half of cream, or grate & bread ; 
then beat half a pound of blanched almonds very fine Hill they do 


# 


not gliſter, with a ſmall quantity of perfumed water, beat up the 
yolks of eight eggs, and the whites of four; mix all well toge- - 


ther, put in a quarter of a pound of white ſugar ; then ſet it into 


the oven, but ſtir in a little melted butter before you let it in; let 


it bake but half an hour. 
Io make a brown Bread Pudding, 


© TAKE half a pound of brown bread, and double the weight | 


of it in beef ſuet, a quarter of a pint of cream, the blood of 


a fowl, a whole nutmeg, ſome cinnamon, a ſpoonful of ſugar, 


fix yolks of eggs, three whites ; mix it all well together, and 
boil it ina wooden diſh two hours; ſerve it with ſack and ſugar, 


And dutter melted, | 


A Rye-bread Pudding. 


TAKE half a pound of ſour rye-bread grated, half a pound 
of beef ſuet fine] ſored, half a pound of currants clean waſhed, 
half a pound of Tiger, a whole nurmeg.grated , mix al} well 


together, with five or ſix eggs: but er a dith, boil it an hour 
and a quarter, and ſerve it up with melted batter. : 


14 | 53 
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To make a fine Bread Pudding. 
TAKE three pints of milk and boil it; when it is boiled, 
ſweeten it with half a pound of ſugar, a ſmall nutmeg grated, . 
and put in half a pound of butter; when it is melted, pour 
in it a pan, over eleven ounces of grated bread ; cover it up; 
the next day put to it ten eggs weil beaten, ſtir all together, 
and when the oven is hot, put it in your diſh, three quarters 
of an hour will bake it; boij a bit of lemon peel in the milk, 
take it out before you put your other things in, - 


A baked Pudding, 


BLANCH half a pound of almonds and beat them fine with 

| ſweet water, ambergreaſe diſſolyed in orange-flower-water, or 
in ſoſte cream; then warm a pint of thick cream, and melt 

in it Ralf a pound of butter; then mix it up with your beaten al- 
monie, & lutle ſalt, a grated nutmeg, and ſugar, and the yolks 
of fix eggs ; beat it up together, and put it in adiſh with puff- 


paſte, the oven not too hot; ſcrape ſugar on it juſt before it goes 
to the oven, 5 . 8 
8 Another baked Bread Pudding. 
TAKE a penny loaf, cut it in thin ſlices, then boil a quart 
, , of crea new milk, and put in your bread, and break 
ET it very fine; put five eggs to it, a nutmeg grated, a quarter of 


4 pound of ſugar, and half a pound of butter; ſtir all theſe 
well together; butter your diſh, and bake it an hour, | 


To make a baked Sack Pudding, 


TAKE a pint of cream, and turn it to a curd with ſack z 
bruiſe the curd very ſmall with a ſpoon, and grate in two 
Naples biſcuits, or the inſide of a ſtale penny loaf ; mix it well 
with the curd, and half a nutmeg grated, ſome fine ſugar, and 
the yolks of four eggs, the whites of two, beaten with two 
fooonfuls of ſack ; then melt half a pound of freſh butter, and 
fiir all together till the oven is hot; butter a diſh, put it in, 
and fift ſome ſugar over it juſt as it is going into the oven; half 
an hour will bake it. | | Vi Abit 


To make a Cow-heel Pudding, 


TAKE a large cow-heel, and cut off all the meat but the 
black toes ; put them away, but mince the reſt very ſmall, 
and ſhred it over again, with three quarters of a pound of beef 
- ſuet; put to it a penny loaf grated, cloves, mace, nutmeg, ſu- 
gar, a little ſalt, ſome ſack, and Toſe- water; mix theſe well 
x "IE: deogetber- 
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| together with ſix raw eggs well beaten; butter a cloth, put it 
in, and boil it two hours ; for ſauce, melt butter, ſack and 


To make a Calf's-foot Pudding. 


TAKE twocalves-feet finely ſhred ; then take of biſcuits 
 - grated, and ſtale mackaroons broken ſmall, the quantity of a 
| nny loaf; then add a pound of beef ſuet very finely ſhred, 
half a pound of currants, a 2 of a pound of ſugar ; ſome 
cloves, mace, and nutmeg, beat fine; a very little ſalt, ſome 
fack and orange-flower-water, ſome citron and candied orange- 
I; work al theſe well together with yolks of eggs; if you 
il it, put it in the caul of a breaſt of veal, and tie it over 
with a cloth; it muſt boil four hours. For ſauce, melt butter, 
with a little ſack and ſugar; if you bake it, put ſome paſte in 
the bottom of the diſh, but none on the brim; then melt half a 
pound of butter, which mix with your ſtuff, and put it in your 
diſh, ſticking lumps of marrow in it: bake it three or four hours; 
ſcrape ſugar over it, and ſerve it hot. 


* Another Method. 


TAK E calves-feet, ſhred them very fine, and mix them 
with a penny loaf grated and ſcalded with a pint of cream; 
t to it half a pound of ſhred beef ſuet, eight eggs, and a 
andful of plumped currants ; ſeaſon it with ſweet-ſpice and 
ſugar, a little ſack, orange-flower-water, and the marrow of 
two bones; then put it in a veal caul, being waſhed over with 
batter of eggs ; then wet a cloth and put it therein; tie it cloſe 
up; when the pot boils, put it in; boil it about two hours, and 
turn it in a diſh, ticking in it ſliced almonds and citron ; let the 
ſauce be ſack and orange-flower-water, with lemon-juice, ſugar 
and drawn butter, 


| To make a Spread-Eagle Pudding. 
CUT off the cruſt of three halfpenny rolls, and lice them 
into your pan 3 then ſet three pints of milk over the fire, make 
it ſca | hot, but not boil, put it over your bread,” cover it 
cloſe, let it Rand an hour; then put in a-good ſpoonful of 
ſugar, a very little ſalt, a nutmeg grated, a pognd'of ſuet after 
it is ſhred, half a pound of currants waſhed and picked; four 
ſpoonfuls of cold milk, ten eggs, but five whites ; and when 
all is in tir it, but not till all is in ; then mix it well, butter a 


diſtry leſs than! ag hour will baks it. © + | 


To make New-College Puddings. 


GRATE a nny ſtale loaf, put to it a. like quantity of 
beef ſuet finely ſhred, a gutmeg grated, a little ſalt, and ſome 
1 * a 5 currants z 
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currants; then beat ſome eggs in a little ſack, and ſome fuear 3 
mix ali together, knead it as ſtiff as for a manchet, and make 
it up in the form and ſize of a turkey egg, but a little flatter; 
then take a pound of butter, put it in a diſh, ſet the diſh over a 
clear fire. in a chafing-diſh, and rub your butter about the diſh 
till it is melted; put your puddings in, and cover the diſh, but 
often turn your puddings, until they are all brown alike, and 


hen they are enough, ſcrape ſugar over them, and ſerve them 


up hot for a ſide - diſh. . | | 
You muſt let the paſte lie a quarter of an hour before you 
make up your puddings. On ; | 


To make an Oxford Pudding. 


A QUARTER of a pound of biſcuit grated, a quarter of 
a pound of currants clean waſhed and picked, a quarter of a 
pound of ſuet ſhred ſmall, half a large ſpoonful of powder-ſugar, 
a very little ſalt, and ſome grated nutmeg ; mix all well toge- 
ther, then take two yolks of eggs, and make it up'in balls as 
big as a turkey's egg. Fry them in freſh butter of a fine light 
brown; for ſauce have melted butter and ſugar, with a little 
ſack or white wine. You muſt mind to keep the pan ſhaking 


- 


about, that they may be all of a fine light brown, 


To make a fine Haſty Pudding. 


BRE AK an egg into fine flour, and with your hand work 
up as much as you can into as ſtiff paſte as is poſſible, then 
mince it as ſmall as herbs to the pot, as ſmall as if it were to be 
fifted ; then ſet a quart of milk a boiling, and put it in the paſte 
ſo cut: put in a little ſalt, a little beaten cinnamon and ſugar, 
= piece of butter as big as a walnut, and ſtirring all one way. 
When it is as thick as you would have it, ſtir in ſuch another 
piece of butter, then pour it into your diſh, and ſtick pieces of 
butter here and there. Send it to table hot. 


* To make a Sweetmeat Pudding. 
' PUT a thin puff-paſte at the bottom of yourdiſh, then have 


of candied orange, lemon, and citron-peel, of each an ounce ; 


flice them thin, and put them in the bottom on your paſte ; then 
beat eight yolks of eggs, and two whites, near half a pound of 
ſugar, and half a pound of butter melted ; mix and beat all 
well together, and when the oven is ready, pour it on your 


ſweetmeats in the diſh, An hour or leſs will bake it. 


A Marrow Pudding. 
_ BOIL a quart of cream or milk, with a ſtick of cinnamon, 
& quartered nutmeg, and a large blade of mace ; then mix it 
| with 


* 981 
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with eight eggs well beat, a little ſalt, ſugar, ſack, and orange - 
flower- water; ſlrain it; then put to it three grated biſcuits, an 
handful of currants, as many raiſins ef the ſun, the marrow of 
two bones, all in four large pieces; put it into a diſh, having 
the brim thereof garniſhed with puff paſte, and raiſed in the 
oven; then lay on the four pieces of marrow, | knots.and paſtes, 
fliced citron and lemon-peel. | Bl: 1 N 


_ f * 


7 
Another Method. 

TAKE a quatt of cream, and three Naples biſcuits grated, 
a nutmeg grated, the yolks: of ten eggs, the whites of five: 
well beaten, and ſugar to your taſte; mix all well together, 
and put a little bit of butter in the bottom of your ſaucepan; 
then put in your ſtuff, and ſet it over the fire, and ſtir it till it 
is pretty thick ; then put it into your pan, with a quarter of a 
pound of currants that have been plumped in hot water; ſtir it 
together, and let it ſtand all night. The next day put ſome fine 
paſte rolled very thin at the bottom of your diſh, and when the 
oven is ready, pour in your ſtuff, and on the top lay large pieces 
of marrow. Half an hour will bake it. * 


kai! Andther Method, © + - | 1 
TAK E out the marrow of three or four bones, and flice it 1 
in thin pieces; and take a penny loaf, cut off the cruſt, and 14 
ſlice it in as thin ſlices as you can, and ſtone half a pound of 
raiſins of the ſun; then lay a ſheet of thin paſte in the bottom 

_ of adiſh; ſo lay a row of marrow, or bread, and of raifins 
till the diſn is full; then have in readineſs a quart of cream 
boiled, and beat five eggs, and mix with it; put to it nutmeg 
grated, and half à pound of ſugar. When it is juſt going into 
the oven, pour in your cream and eggs; bake it half an hour, 
ſcrape ſugar on it when it is drawn, and ſerve it up. 


Lemon Pudding. 4 


GRATE the peels of three-large lemons, only the yellow, 
then take two lemons more, and the three you have grated, 
and roll them under your hand on a table till they are very ſoft; 
but be careful not to break them; then cut and ſqueeze them, 
and ſtrain the juice from the ſeeds to the grated peels, then grate 
the crumb of three halfpenny loaves, (or ten ounces of crumb, 
white loaves) into a baſon, and make a pint of white wine 
ſcalding hot, pour jt to your bread, and ſtir it well together to 
ſoak, then put to it the grated peel and juice; beat the yolks 
of eight eggs and four whites together, and mingle with the 
reſt three quarters of a pound of butter that is freſh and melted, 


and almoſt a pound of white ſugar, beat it will together till — 


* 
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be thoroughly mixed, then lay a ſheet of puff-paſte at the bot- 


tom and brim, cutting it into what form you pleaſe; the paſte 


that is left roll out, and with a jagging iron cut them out in 
little ſtripes, neither ſo Broad or long as your little finger, 
and bake them on a floured paper ; let the pudding bake almoſt 
an hour, when it comes out of the oven ſtick: the pieces of 
P it to ſerve it to table. — either 


det 1 


TAKE too clear lemons, grate off che outſde tinds; then 


two Naples biſcuits, and mix with your grated peel, 
adding to it three quarters of a pound of fine ſugar, twelve yolks 
and fix whites of eggs, well beat, three quarters of a pound of 
butter melted, and half a pint of thick cream; mix theſe well 
Bs geo put in a ſheet of paſte at the bottom of the diſh, and 
juft as the oven is ready put ſtuff in the diſh ; fift a little 
double refined ſugar over it you put it in the oven; an 


a 


To make a Sweetmeat Pudding. 


PUT a thin puff-paſte all over ydur diſh; then have candied 
orange and lemon-peel, and citron, of each an ounce, lice 


chem thin, and lay them all over the bottom of your diſh; then 


beat eight yolks of eggs and two whites, near half a pound of 

ſugar, and half a pound of melted butter. Beat all well together; 
n the oven is ready, pour it on your ſweetmeats, An hour . 
or leſs will bake it. The oven muſt not be too hot. | 


To make a fine plain Pudding. 


GET a quart of milk, put into it ſix laurel leaves, boil it, 
then take ont your leaves, and ſtir in as much flour as will 
make it a haſty pudding pretty thick, take it off, and then tir 
in half a pound of butter, then a quarter of a pound of ſugar, 
a ſmall „ an twelve yolks and ſix whites of eggs 
well beaten,'' Mix all well together, butter a diſh, and put in 


TAKE two large handfuls of rice well beaten and ſearced : 
then take two quarts of milk or cream, ſet it over the fire with 
the rice, put in cinnamon and mace, let it boil a quarter of 
an hour ; it muſt be as thick as haſty pudding; then tir in half 
3 butter while it is over the fire; then take it T_T 
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cool, and put in ſugar, and a little ſalt; when it is almoſt cold 
put in ten or twelve eggs, take four of the whites z butter 
the diſh z an hour will bake it; ſugar over it. 


. 
. 


Another. 


SET a pint of thick cream over the fire, and put into it 
+ three ſpoonfuls of the flour of rice, ſtir it, and when it is pretty 
thick, pour it into a pan, adding to it half a pound of frei 
butter; tir it till it is almoſt cold; then add to it a grated nut- 
meg, a little ſalt, ſome ſugar, a little ſack, the yolks of fix 
eggs; tir it well together; put ſome puff-paſte in the bottom 
the diſh, pour it in; an hour or lefs will bake it. 


: A fine Rice Pudding. 


TAKE of the flour of rice fix ounces, put it in a quart of 
milk, and let it boil till it is pretty thick, ſtirring it all the 
while; then pour it into a pan, and ſtir in it half a pound of 
freſh. butter, and a quarter of a pound of ſugar, or ſweeten it - 
to your taſte ; when it is cold, grate in a nutmeg, and-beat 65 
eggs, with a ſpoonful or two 14 ck, and beat and ſtir all well 
i put a little fine paſte at the bottom of your diſh, and 

it, 


* 


To make a cheap Rice Pudding. 

GET a quarter of a pound of rice and half a pound of 
raiſins ſtoned, and tie them in a cloth. Give the rice a great 
deal of room to ſwell. Boil. it two hours: when it is enough 
turn it into your diſh, and pour melted butter and ſugar over it, 
with a little nutmeg. | | | 

To make a Ratafia Pudding. 
- TAKE a quart. of cream, . boil it with four or five laurel 
leaves; then take them out, and break in half a pound of 
Naples biſcuit, half a pound of butter, ſome ſack, nutmeg, and 
ſalt; take it off the fire, and cover it up; when it is almoſt cold 
put in two ounces of almonds blanched, and braten fine, with 
the yolks of five eggs; mix all well together, and bake it in a 


moderate oven half an hour; ſcrape ſugar on it as it goes into 
the oven, * 8 ALE 


W Vermicelly Pudding. 
BOIL five ounces of vermicelly in a quart of milk till it 


is tender, with a blade of mace,. and a rind of lemon or Seville 
orange, ſweeten it to your taſte, the yolks of fix eggs, _ 
| | ur 
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four whites; have a diſh ready covered with palte, and juſt be< 
fore you ſet it into the oven, ſtir in half a pound of melted butter, 
a very little falt does well; if you have no peels, put in a little 


orange · flower- water. 


25 29 15 


* 
9 


To make a Potatoe Pudding. 


TAKE :a-quart of potatoes, boil them ſoft, peel them and 
maſh. them with the back of a ſpoon, and rub them through a 
ſieve, to have them fine and ſmooth ;- take half a pound of freſh 
butter melted, half a pound of fine ſugar, ſo beat them well to- 

ether till they ate very ſmooth, beat ſix eggs, whites and all, 

Air them in, and a glaſs of ſack or brandy. ..You may add half a 

pound of currants, boil it half an hour, melt butter with a glaſs 
of white wine; ſweeten with ſugar, and pour over it. You may 
_ it in a diſh, with puff-paſte all round the diſh, and at the 

3 - er | 


* 


An Apple Pudding. | 
PEEL and quarter eight golden rennets, or twelve golden 
pippins; put them into water, in which boil them as you do 
apple-ſauce ; ſweeten them with loaf ſugar, ſqueeze in two 
lemons, and grate in their peels; break eight eggs, and beat 
them all well together; pour it into a diſh covered with puff- 
paſte, and bake it an hour in a flow oven. . 


To make « Cheſnut Pudding. 


TAK E a dozen and a half of cheſnuts, put them in 4 
ſkillet of water, and ſet them on the fire till they will blanch; 
then blanch them, and when cold, put them in cold water, 
then ſtamp them in a mortar, with orange-flower-water and 
ſack till they are very ſmall; mix them in two quarts of 
cream, and eighteen yolks of eggs, the whites of three or four; 
beat the eggs with ſack, roſe-water, and ſugar, put it in a diſh 

_ ' with puff. paſte; ſick in ſome lumps of marrow or ſreſhi butter, 


1 and bake it. | 
To make a Marjoram Pudding. 

TAKE the curd of a quart of milk finely broken, a good 

- handful or more of ſweet-marjoram chopped as ſmall as duſt, 
and mingle with the curd five eggs, but three whites, beaten 
with roſe-water, ſome nutmeg and ſugar, and half a pint of 
cream ; beat all theſe well together, and put in three quarters 
of a pound of melted butter; put a thin ſheet of paſte at the 
bottom of your diſh; then pour in your pudding, and with a 
ſpur cut out little ſlips of paſte the breadth of a little finger, * 
FD 94 ay 
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lay them over croſs and croſs in large diamonds; put ſome ſmall, 
bits of butter on the top, and bake it, This is old faſhioned, 
and not good, | D 


To make a Cabbage Pudding. 


TAKE two pounds of the lean part of a leg of veal, of 
beef ſuet the like quantity, chop them together, then beat them 
together in a ſtone mortar, adding to it half a little cabbage # 
ſcalded, and beat that with your meat; then ſeaſon it with 
meat and nutmeg, a little pepper and ſalt, ſome green gooſber- 
ries, grapes, or Eberries in the time of the year; in the winter 
put in a little verjuice, then mix all well together, with the 
yolks of four or five eggs well beaten ; wrap it up in green 
cabbage leaves, tie a cloth over it, boil it an hour ; melt butter 
for ſauce. | 


A colouring Liquor for Puddings. A 


BEAT an ounce of cochineal very fine, put it in a pint of 
water in a ſkillet, and a quarter of an ounce of roach allum, 
boil it till the goodneſs is out, ſtrain it into a phial, with two 
ounces of fine ſugar; it will keep fix months, | 


i 


CHEAF. XL | 

All Sorts of PYES. . Ou. = 

To make an Olio Pye. | 1 

AK E a fillet of veal, cut it in large thin ſlices, and beat 2 | 

it with a rolling- pin; have ready fome forcemeat made uh 

with veal and ſuet, grated bread, grated lemon peel, ſome nut- 1 
meg, the yolks of two or three hard eggs; ſpread the force- "a 

meat all over your collops, and roll them up, and place them | 

in your pye, with yolks of hard eggs, lumps, of marrow, wk | 

fome water; lid it and bake it; when it is done, put in a caudle 

of ſtrong gravy, white wine and butter, - 


4 


To make an Olio Pye. 


MAK E your pye ready; then take the thin collops of the 
but end of a leg of veal, as many as you think will fill your 
pye; hack them with the back of a knife, and (eaſon them 
with pepper, falt, cloves, and mace: waſh over your collops 1 
with a bunch of feathers dipped in eggs, and have in readineſs | 
a good handful of ſweet-herbs ſhred ſmall; the herbs muſt be 
1% ULIOT A* * 4 thyme, 
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TAKE abreaſt of veal, cut it into plots, Beſte wick 
i of 


. ſeaſoned as your lamb ; alſo ſome r 2 
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thyme, parſley, and ſpinach; the yo of eight hard egg 
2 and a 2 parboiled and che : bun 
ſuet ſhred very fine. Mix theſe together, and ſtreẽw them orer 
your collops, and fprinkle a little orange · flower: yater on them, 
and roll the collops up very cloſe, and lay them in your pye, 
ſtrewing 22 that is * oyer * put butter on the 
op, and cloſe up your pye 3 when it is drawn, put in gra 
— one anchovy diſſolved in it, and pour it in very * = 
may put in artichoke-bottoms, and cheſnuts, if you pleaſe, ot 
fliced lemon, or grapes ſcalded, or what elſe is in ſeaſon: but 


if you will make it a right ſavoury pye, leave them out. 


To make 4 rien die of Veal. 


TAKE the kidney of a loin of veal, fat and all, and mince 
it very fine; then chop a few herbs, and put to it, and add 
a few currants; ſeaſon it with cloves, mace, nutmeg, and a 
little ſaltz and put in ſome yolks of eggs, and a handful of grated 
bread, a pippin or two chopped, ſome candied lemon- peel minced 
ſmall, ſome ſack, fugar, and orange-flower-water. Put a ſheet 
of puff-paſte at the bottom of your diſh ; put this in, and cover 
it with another, cloſe it up, and when it is baked, ſcrape ſugar 


$2: _... A Veal Bye... | 
RAISE an high pye, them tut a fillet of veal into three or 


four flices, ſeaſon it with ſavoury ſpice, alittle minced fa 


ſweet-herbs ; lay it in the pye with ſlices of bacon at 
bottom, and betwixt each piece lay on butter, and cloſe the pye. 


1 A ſavoury Veal Pye. 


er and falt, lay it all into your cruſt, eight eggs 
„take 0 tos yolks, 2 them into the * and 
- s D# a A lid, and 


. fill diſh almoſt Hof water, put on 


| To make a ſavoury Lamb Pye. | 
SEASON your lamb with pepper, ſalt, cloves, mace, and 
: ſo put it into your coffin with a few lamb-ſtones, 


and ſavoury forcemeat, balls, hard yolks of eggs, an tops 
of aſparagus two inches long, firſt boiled green: then put but- 


ter all over the pye, lid it, and ſet it in a quick oven an hour 
and a half; then make the liquor with oyſter liquor, as muck 


gravy, 


— 
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det theſe have a boil, thicken it with-yolks of two or chree egg, ö 

and when the pye is drawn, pour it in hog... 
To make a ſweet Lamb Pye; | 

. CUT your lamb into ſmall pieces, and ſeaſon. it with a ſit- 


22 


tle ſalt, cloves, mace, and nutmeg; your pye being made, 4 
and 4 


Put in your lamb or veal; ſtrew on it ſome ſtoned raifins 
currants, and ſome ſugar; then lay on it ſome forcemeat balls 
made ſweet, and in the ſummer ſome artichoke-bottoms boiled, 
and ſcalded grapes in the winter. Boil Spanifh potatoes cut in 
pieces; candied citron, candied orange and lemon-peel, and 
three or four large blades of mace ; put butter on the top; cloſe 
up your pye and bake it. Make the caudle of white wine, juice 
of lemon and ſugar: thicken it with the yolks of two or three 
eggs, and a bit of butter; and when your pye is baked, pour 
in the caudle as hot äs you can, and Bake it well in the pye, 
and ſerve it up. | II 184 +7: 
ö A Beef. ſteak Pye. g 
TAKE fine rump-ſteaks, beat them with a rolſing- pin, 


then ſeaſon them with pepper and falt, according to your palate. 
Make a good cruſt, lay in your ſteaks, fill your diſh, then pour 


in as much water as will half fill the diſh. Put on the cruſty * 


and bake it well. = ; 


TAK E ſome cold boiled ham, and ſlice it about half an inch 
thick, make a good thick cruſt over the diſh, and lay a layer 
of ham, ſhake a little pepper over it, then take a lar 
fowl clean picked, gutted, waſhed, and ſinged: put a little 
Pepper and (alt in the bel „and rub a very littſe ſalt on the out- 

de; lay the fowl on the ham, boil ſome hard, put in the 
2 and cover all with ham, then ſhake He pepper on the 
ham, and put on the top-cruft. * Bake it well, have ready, whem 

it comes out of the. oven, ſame very rich beef gravy, enough to 
fill che pye; la 
A freſh ham will not be ſo tender; ſo that I always boil my ham 
one day and bring it to table, and the next day make a pye of 
it. It does better that an unboiled ham. If you put two large 
fowls, in, they will make a fine pye; but that is according to 
your company, more or leſs. The larger the pye, the finer the 
meat eats. The cruſt muſt be the ſame you make tor a veniſon: 
paſty. .You — 1 pour a little ſtrong gravy into the pye when 
you make it, juſt to bake the _ aud then fill it up when it. 
| | cou. es 


on the cruſt again, and ſend it to table hot. 


vy, a little claret, with one anchovy it, a grated nutmeg. be: 


' hp 


TY. 


 redged over with grated? bread 
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1 dat of de yen. Boll ſome truffles. and morels and 


ino the be dra Tar i wo * Tome 12 web. 
roms, ox c ied ones. 188 , 


i rAEE you thickens as big as black-bi quails, you 
dges, young eb ſquab-pigeons, truſs _ and par thenk 
your pye; then have ox-palates boiled, blanched, and cut ig 
8 lamb ſtones, ſweet-breads, cut in h — or quar 
cocks-combs blanched, a quart of 2 dipped. in eggs, 2 
marrow: tongue 
boiled, peeled, and eut in flices ; ſeaſon all with ſalt, pe 
loves, mate, and nutmegs, beaten and mixed together; 1 
butter at the dottom of the pye, and place the Tet © in with the 
olks of hard eggs, knots of eggs, forcemeat balls; cover all 
butter, and doſe up the/pye; put in five or fix ſpoonfuls 


13 water eg nen n 


out and put in gravy. 


A Batak Pye. 


TAKE four ſmall chickens, four ſquab · pigeons, four fuck- 

g rabbets; cut them in pieces, ſeaſon 1 — h ſavoury 

d lay them in a pye, with four Tere breath lliced, Why 

iany ſheepb -tongues, two ſhivered. alates two pair of lamb- 
nes, twenty or thirty cocks. combs, wi —_ balls M 


: \ ſer. "Lay on butter, and cloſe the pye. A er. 
[INE 3 make Egg Pyes. 


TAKE the yolks of two dogen of ex 1 boiled hard, 
ache pes with Jooble the quantity of bee uet, and half 2 


pound of -pippins pared, cored, and 1 bl then add to it one 


nd of currants waſhed. and * -a,ppup of Tugar, a 


| | fre falt, ſame ſpice beaten' fine, th he. juice 7 a lemon, an 


nch threr ountes, ſone;}umps o 


| half à pint of ſack, candied ora = 5 citron cut in pieces, o 
Baron, an the top, fl chern 


Full; the oven muſt not be too hot; three qu "tem arters of a * 
2 * them; put dn thy way PEN 05 them that are | 


"Fon make: A Lamber Pye. | wh 
TAKE 2 pound a a half © parboil it, and when i it 


js cold chop it very ſmall,” with 22 e of beef ſuet, and 
Tome candied orange Peel, ſome ſwert- herbs, as thyme, ſweet- 


mince the herbs hs” 


* and n 


% 


if 
s 


roots, and 


- 
* 


Put in à leat of gravy, with a little white wine, a grated nut- 


65 4 
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fore you put them to the other; chop all together, and a pippin 


or two, then add a handful or two of grated bread, a pound 
and a half of currants waſhed and dried, ſome cloves, mace, 
nutmeg, alittle ſalt, ſugar, and ſack, adding to all theſe as many 


yolks of raw eggs, and whites'of two, as will make it a moiſt 
Forcemeat; work it with your hands into à body, and make 
it into balls as big as a turkey's egg, then having your coffin 
made, put in your balls; take the marrow out of three or. four # 


bones as whole as you can; let your marrow lie a little in wa- 


ter, to take out the blood and iplinters; then dry. it, and dip 
it in yolks of eggs; ſeaſon it with a little ſalt, nutmeg grazed, 


and grated bre 


z lay it on and between your forcemeat balls, 
and over that fliced citron, candied orange and lemon, eringo- 
ſerved. barberries ; then lay on fliced lemon, ànd 
thin flices of butter over all; then lid your pye, and bake it; 
and when it is drawn, have in readineſs a caudle made of white 
Mike and ſugar, and thickened with butter and eggs, and pour 
hot into your pye. | | 


A ſweet Chicken Pye. 
TAKE five or fix ſmall chickens, pick, draw, and truſs 


them for baking; ſeaſon them with.cloves, mace, nutmeg, cin- 
namon, and a fte ſalt; wrap up ſome of the ſeaſoning in but- 
ter, and put it in their bellies: and your coffin being made, put 


them in; put over and between them pieces of marrow, Spa- 


niſh potatoes and cheſnuts, both boiled, peeled, and cut, a 


handful of barberries ſtripped, a lemon ' ſliced, ſome butter on 


the top; ſo cloſe up the pye and bake it, and have in readineſs 
a caudle made of white wine, ſugar, nutmeg ; beat it up with 
yolks of eggs and butter; have a care it does not curdle; pour 


the caudle in, ſhake it well together, and ſerve it up hot. 


Another Chicken Pye. 


: SEASON your chickens with pepper, ſalt, cloves, mace, 
Hutmeg, à little ſhred paiſley, and rhyme, mixed with the 


other ſeaſoning 3 wrap up ſome in butter, put it in the bellies of 


the chick ns, and lay them in your pye; ſtrew over them lemon 
cut like dice, a handful of ſcalded-grapes, artichoke · bottoms in 


quarters; put butter on it, and cloſe it up; when it is baked, 


meg, thicket) it up with butter, and two or three eggs; ſh 


it well together, and ſerve it up hot. 


7 


* 
9 2 » 
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Another. | | 

MAKE a puft-pafte cruſt, take two chickens, cut them to 
ge ſeaſon them with pepper and alt, a little beaten mace, 
lay a forcemeat made thus round the ſide of the diſh; take half 
a pound of veal, half a pound of ſuet, beat them quite fine in a 
marble mortar, with as many crumbs of bread; ſeaſon it with 
a very little pepper and falt, an anchovy with the liquor, cut 
| the anchovy to pieces, a little lemon-peel cut very fine and ſhred 
ſmall, a very little thyme, mix all together with the yolk of an 
egg, make ſome into round balls, about twelve, the reſt lay 
round the diſh, Lay in one chicken over the bottom of the diſh, 
take two ſweet-breads, cut them into five or fix pieces, lay 
them all over, ſeaſon them with pepper and ſalt, firew over 
them half an ounce of truffles and morels, two or three arti- 
choke-bottoms cut topieces, a few cocks:*combs, if you have them, 
a palate boiled tender and cut to pieces; then lay on the other 
part-of the chicken, put half a pint of water in, and cover the 
Pye; bake it well, and when it comes out of the oven, fill it 

with good grayy, lay on the crufl, and ſend it to table, 


To make a Hare Pye, 


SKIN your hare, waſh her, dry her, and bone her ;. ſea- 
ſon the fleſh with pepper, ſalt, and ſpice, beaten fine in a ſtone 
"mortar; do a young pig at the ſame time in the ſame manner; 
then make your pye, and lay a layer of pig and a layer of hare 
till it is full; put butter at the bottom and on the top; bake it 
chree hours; it is good hot or cold, woof 


| Another Method. 


BONE your hare as whole as you can, then lard it with 
the fat of bacon, firſt dipt in vinegar and pepper, then ſeaſon 
-it with pepper, ſalt, a little mace, and a clove'or two; put it 
into a diſh with puff paſte, and have in readineſs gravy or ſtrong 
'broth made with the bones, and put it in juſt 4 you ſet it 
in the oven; when it comes out, pour in ſome melted butter 
with ſtrong broth and wine; but before you pour it in, taſte 
how the pye is ſeaſoned, and if it wants, you may ſeaſon the 
liquor accordingly; if you pleaſe, you may lay ſlices of butter 
upon the hare before it goes into the oven, which I think beſt, 
inſtead of the melted butter: aſter, a glaſs of claret does well, 
juſt before you ſerve jt. To ſeven pounds of lean veniſon with- 
gut bones, put two ounces and a half of ſalt, and half an ounce 
of pepper, to ſeaſon this in proportion; ſome chuſe to put in 
the legs and wings with the bones ; divide them at every mo 
an 


* 


* 6 
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and take the bones of the body, only crackin g the other bones 
in the limbs. 2 . 

BONE the turkey, ſeaſon it with ſavouty ſpice, and lay it 

in the pye with twd capons, of two wild-ducks cut in pieces to 

fill up the corners ; lay on butter, and cloſe the pye. 26 
W aan ; » 6901-47 - 75 


„ 5 0 -A'Codling Pye. | 


.. GATHER (all codlings, put them in a clean braſs pan 


with ſpring water, lay vine leaves on them, and cover them 


with a cloth wrapped round the cover of the pan to keep in the 
ſteam z when they grow ſoftiſh, peel off the ſkin, and put them 
in the ſame water with the. vine leaves; hang them a great 
height over the fire to green, and when you ſee them a fine 
green, take them out of the water and put them in a deep diſh, 
with as much poder or loaf ſugar as will ſweeten them; make 
the lid of rich puff-paſte, and bake it; when it comes from the 
oven, take off the lid, and cut it in little pieces like ſippets, and 
ſtick them round the inſide of the pye with the points upward, 
pour over yout codlings a good cuſtard made thus: Boil a 
pint of cream, with a ſtick of cinnamon, and fugar enough to 
make it a little ſweet; let it ſtand till cold; and then put in the 
yolks of four eggs well beaten, ſet it on the fire and keep ftir- 
ring it till it grows thick, but do not let it boil, leſt it curdle; 
then 2 it into your pye, pare a little lemon thin, cut che peel 
ü ſtraws, and lay it on your codlings over the top. 1 

E v81 71373 boo en E 


20 159: A Pigeon Pye. » xt 
LET your pigeons be "nicely picked and: cleaned, ſeaſon 
them with pepper and "fat; and put a good piece of fine freſh 
butter, with pepper and ſalt in their bellies; lay them in your 
pans and the necks, gizzards, livers, pinions, and hearts, lay 

tween ; put as much water 4s will almoſt fill the diſh, lay on 
the top · eruſt, and bake it well. This is the beſt way to make a 


pigeon pye; but the French fill the pigeons with a very high 


fotcemeat, and lay forcemeat balls round the inſide, with aſpa- 


5 ragus · tops, artichoke-bottomis, muſhrooms, truffles and morels, 


and ſeaſon high; but that is according to different palates. To 
the former ſimple method ſome add the yolk of an egg boiled 
hard, and a beet · ſteak in the middle. = OTOL N 


«+ we 5 wt . ” #3.) 2 


, | | re 


&\ 


A " 
* 


: 
4 
” 
4 
F 
7 
1 
Y 
© 


© then a layer of mutton- 
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To make a Giblet Pye. 


TAKE two pair of giblets nicely cleaned, put all but 
the livers into a ſaucepan, with two, quarts of water, twenty 
corns of whole pepper, three blades of mace, a bundle of ſweet- 


| herbs, and a large onion; cover them cloſe,. and let thent/flew 
& very ſoftly till they are quite terider, then have'a good cruſt ready, 


cover your diſh, lay a fine rump-fteak at the bottom, ſeaſoned 
with pepper and ſalt ; then lay in your giblets with the livers, 
and ſtrain the liquor they were ſtewed in. Seaſon it with ſalt, 
and pou into your pye ; put en the lid, and bake it an hour 

2 half. OBA | b Ob ene ane 


4. 
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To make a Duck Pye. 


and head, all clean picked and * 


ſoned ; put in as much water as will almoſt fill the pye, lay on 


. 


jt with ſalt, nutmeg, and pepper; make a good cruſt, lay a 


SS » wW TS#35 py * PS 


layer of pork, then a large layer of pippins pared and cored, a 


little ſugar, enough to ſweeten the pye, then another layer of 
pork; put in half a pint of white wine, lay ſome butter on the 
top, and cloſe your pye. If your pyg be large, it will take a ping 
To make a Devonſhire Squad Pye. od 
MAE E a good cruſt, cover the diſh all over, put at the 


bottom a layer of ſliced Piopings ſtrey over them ſome ſugar, 
ks cut from the loin, well ſeaſaned 


with pepper and ſalt, then another layer of pippinsz peel ſome 
oni ons — 2 Jay a layer all over the apples, then a 
layer of mutton, then pippins and onions, pour in à pint of war 
— ſo cloſe your pye and bake it. | 75 | 
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tta LF boil the ues nch and flice chen; ſcafor 
them with ſavoury'f pier, Nich ex fliced- lemon and * 


er ape en te por n e 


| Tohimbie Vince Pyes the belbwey. 


TAKE three pounds of ſuet ſhred 107 y fine, 101 gon 
xs ſmall as poſſible, two pounds of [railing 
as fine as poſſible, two pounds of c ee nice 
rubbed, and dried at the fire, ha alf a Lander of 


pared, cored, and chopped ſmall, half a pound of 'fine ſugar 


unded fine, a quarter of an ounce of. mace, a quarter of an 
— of cloves, two large nutmegs, all bear fing; put all to- 


gether into a great pan, and mis it well together. Wirh half à ping 
of brandy, and half a pint of . ol 1 ol in . 
make * pyes, take a ine di dow us . — TA 
plate, lay a very thin cruſt all over its. boy's a thin 

and then a thin layer of citron cut very thin, then 2 pp of 
mincemeat, and & thin layer of orange peel cut nll over that 


a little meat, ſqueeze half the juice of a fing Sev n, — 
and pour in three. ſpoonfuls of red e on 
eruſt, and bake it nicely. Theſe pyes eat why £1 
make 4hent in little patties, mix your meat and lweetmeats 
cordingiy. If you chuſe mest in- your pyes, Rarboil s | . 27 
tongue, peel it; and chop the meat ag fing ag poſfible, A 07 mig 
e Wee AAR beef 


1 Y 


Ta take Mijcs yes 3 i 


FROM i/leg of veal cut off four-pounds.of the fech part 
in thick Ong them in ſcalding water, and tet it just boils 
then eut the meat in ſmall thin — and ſlin it: it mult, be 
four panes after it is fcalded and — Ar — 22 
nine pounds of t. ted them 
Wich eight pi T. gr pb ne for pounds of 7 ikns 
-vf,the fun, ſtoned; when it is ſnred very fine put it iu à large 
Pan, gr on tadle to mix, and put to it one ounce of nutmegs 
7 N 222 a large ſpoon- 
ul of Tate, aboye a pebl of a lemon ſhred 
exceeditig ine? e you why 1 it to you palate, ppt 
in ſeven 7 currants, and two pounds of raiſins Rated 
Tad ſbri u i} your yout pyes, put into every one ſome 


Qed Cueade wi juice, — — and wh 
4 
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in ſli and go into the „put 
ov a pond ak lt eo ch oi" 


ya To make a Potatoe Pye. * 


BOIL three pounds of potatoes, peel them, e 
eruſt and „e lay at the bottom 5 make » good 
butter, then lay in your potatoes, throw over them three tea- 
ſpoonfuls of ſalt, and a ſmall nutmeg grated all over, fix eggs 
boiled hard chopped fine, throw all over, a tea-ſpoonful of pep- 
per ſtrewed all over, then half a pint of white wine. Cover yous 


Df! 
= 


Ane Potatoe Pye for Let. 
FIRST: make your forcemeat, about two dozen of final} 


oyſters j juſt ſcalded, and when cold chopped fmall, .a ſtale roll 


tea 2 fix yolks of eggs boiled hard, and bruiſed ſmall with 
p back of a ſpoon ; ſeaſon with a little ſalt, pepper, and nut · 
„ fome thyme and patſiey, both ſhred ſmall; mix theſe to- 


; peter well po pound them a little, and make it up in a ſtiff paſte, 
it 


h half a pound of butter and an egg worked ĩn it 3 juſt flour it 


«A to keep it from ſticking, and lay it by till your rc fit, and put 


«4 


* 


+rhree tea-fpoonfuls of falt,: mix all | together, 
| ple, and a laer of 8855 nn 


a very thin paſte in your diſh, bottom and ſides ; then put your 
forcemeat, of an equal thickneſs, about two rs _ 
about the ſides of your diſh, as you — pudding co 
. put it] down cloſe; wen fl Pour 
e, a dozen of potatoes; about the bigneſs of a ſmall egg, 
Jy pared, Juſt boiled a walm or two, a v yolks of eggs bailed 
ard, *#quarter of a hundred of large uſt ſcalded in their 
own quot and cold, ſix morels, four or five blades of mace, 
ſome whole pepper, and a little ſalt butter on the bottom and 
top; then lid our pye, and bake it an hour; when it is drawn, 
pour in a caudle made with half a pint of your oyſter liquor, 
three or four — white wine, and thickened up with 
1 egg ; pour ener ſhake 
ee W il. % 5 


LY * 


e e Onion Pye: 
WASH and pare fome potatoes, and cut them in lere 


== ſome-onions, eut them in flices pare ſome apples and 


them, make a good cruſt, cover. your diſh, lay a quarter of a 
pound of butter all over, take a quarter of an. ounce of mace 


beat fine, # nutmeg grated, A tea-ſpoonful of beaten pepper, 
fame over the 


dutter, lay a layer of potazoes, a layer of onion, a layer of ap- 
your pye, 
ſere wing 


S.* 


* 


* 


* I 
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frewing a little of the ſeaſoning between "each Ja fer, and a 
uarter of a pound of butter in bits, and fix | s of water. 
loſe your pye, and hake it an bour and a half. 


To make an Artichoke Pye. "OM 
BOIL, the bottoms of eight or ten artichokes,” ferape and 


make them clean from the core ; cut each of them into fix parts 3 


then lay your artichokes in your ,pye. Take the marrow 
four or five bones, dip your marrow in yolks of eggs and grat 


- bread, and ſeaſon it as you did your artichokes, and lay it on 


Lay butter on the top, and lid your pye. Let y 


with eggs; ſo ſerve it hot. 


the top and between your artichokes ; then lay on ſliced lemon, 
barberries and large mace ; put butter on the top, and cloſe up 
your pye ; then make your lear of white wine, ſack, and ſugar 5 
thicken it with yolks of eggs, and a bit of butter; when 
your pye is drayzng. pour. it in, ſhake it together, and ſerve 
it hot. "SO VA. 01:8 TI F119 $! 6097 roar | gn 
l | | 7 v8 

| IT To make a Skirret Pye.  -. 21541 
BOIL your. biggeſt ſkirrets, blanch them, and ſeaſon them 
with cinnamon, nutmeg, and a very little ginger and ſugar. 
Your pye being ready, lay in your ſkirrets; ſeaſon alſo the 
marrow of three or- four bones with cinnamon, ſugar, a little 
falt, and grated bread. Lay the marrow in your pye, and the 
yolks of twelve hard eggs cut in halves, a handfu} of cheſnuts 
dolles and blanched, with ſome candied orang in ſlices. 
gaudle be 
white wine, verjuice, ſome ſack and ſugar; thicken ig with the 
yolks of eggs, and when tlie pye is baked, pour iti and ſetve 
i bot. Scrape ſugar on it. p62 n 


To make a Cabbage-Lettuce Pye. 
TAKE fome of the largeſt and hardeſt cabbage-lettuces 
can get, boil them in ſalt and water till they are tender, 


- * 


1 


75 


then lay them in a colander to drain; have your paſte laid in 


pour pattipan ready, and lay Jbutter on the bottom; then lay ia 


your lettuce, ſome artichoke-bottoms, ſome large pieces of mars 


Tow, the yolks of eight hard eggs, and ſome ſcalded forrel ; bake 


> 


it, and when it comes out of the oven, cut open the lid. ard 
pour in a'caudle made with white wine and ſugar, thickened 


. 
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70 Auers and a Pear ul | 


MAKE a good puff-paſte cruſt, lay ſome round the fides 
of the pe pare _ — — apples, ry take out the 
cores, lay a row © es thick, throw in the ſu ou 
deſign for your pye, wow a Tk lemon peel fine, Fa = Co 
and ſqueeze à little lemon oyer them, then à few cloves, here 
and there ty then the reſt of your apples, and'the reft of = 

r. You muſt n to your palate, and ſqueeze a 
more lemon. Boil the peeling of the apples the —— in 
ſome fair water, with a blade of mace, till it is very good; 
Linh it and boi] - the ſyrup with a little ſugar,” till there is but 

1 Pony and good good, pour it into your pye, put on your upper 

1 000 bake it. You may put in a little quince or 
11 you pleaſe, 
us make a pear pye, but don't put in any e You 
may butter them when they come out of the oven; or beat up 
the yolks of two eggs and half a pint of cream, with a little 
— ſweetened wich ſugar, take off the lid and pour in the 
Cut the cruſt in little Gree corner NE ick about 
th pp: and fend i to table 2 N 


= To make 6 Chery Pye. 


MARE [a good. cruſt, lay a little round the fides of yv 
diſh, 7 at the bottom, and lay in 8 fruit and ho | 
af top. w red currants does well with. them ; put on v 

n ggg pye. If 
© e the and a pye. | 

you ——_— it = let it Rand a good while in the oven, af- 
ter the bread is drawn. 3 good with STINT 


berry pye. Es ; 
ed, A Fiſh Phe „ e 


„TAKE af ſoles or chick flounders, out. 72 ** wy 
and juſt. put chem in ſcalding-water to get off the black fkin'; 
chen cut them in ſcollops, or indented, ſo that they will join 
and lie in the pye as if they were whole; have you Patgpans i in 
beadineſs, with puff paſte at the bottom, and à layer of butter 
un itz then ſeaſon your fiſh with a little peppers falt, cloves, 
—.— and nutmeg, and lay it in your pattipans, joining the pieces 
ther as if the fiſh had not been cut; then put in forcemeat 

ls made with fiſb, ſlices of lemon with the rind on, whole 
yolks of hard eggs. and pickled barberries ; then lid your pye 
and bake it; whea it is . make a caudle of oyſter _ 
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Fes rve it "NF 


; 5 145; bil bug a | 
MAKE 2 e e es 


and white wine N up Wh polls of Hee 


well, then-cut them ig; as long as your finger; 
ſeaſon them with pepper, 2 a a miele beaten mace to your 


palate, either high er low. F ill your diſh with cels, and put as 
I IG nel n 


y ; — 
„* 


f To wake a Tutbor Pye: ee Yr 


lg ap Fo and boil your. turbot; ſeaſon 1. FSIE 
Zhen cloves, mace, . nutmeg, and ns HR - 

n, lay it in e, or pattipan, with the $ 
dauel herds 22 which mast be taken out 
— la baked. Put two pounds of freſh butter on the top; 


er dune e | 


* e 


2 


7 J% 
*4 1 -* 


20 4 5 = ro make gn Oyfter Pre. J ured P 8 F 5 


* 


MAKE 900 puff: paſts, und lay # thin ſbeet in the bots 
tom of your Lg men take two quarts of large oyſters, 
waſh them w 1 them out of it, = 

2 The; IDX rep I" ſpice, and a little p« 


bottom of your, pattipan, 


40 Ex f twelve h AG whole 
25 * elne iy in jolt owing 40 als 1 x ah — lab, or for 


of theſe à dozen of latx . marrow - bones, the-m 
taken out Jumps, els the yolks of e eggs, and Kae 


315 did" your wit ae rated duſted. on ity 
and a few forcemea bells: wh . r 

— 75 the'rop; and cover it over, with a ſheet of puff-paſte 1 
bake FB, it is drawn cet. of the oven, take the pee o 

F it, ſic jt, and Fa it up thick, with 

| bo rb let | Four, it bat inte your ry 

57 Mae and Ie ir bos. 3s a3 ee 

= ora 70 make a Salmon Pres 0 — -n 


MAKE a good 
take the aide pe _ of ey 


; 92 ſa pn + yaw 5 755 al 0 
Bod: of bu a ti 
» Seat balls of an eels = 12 25 A 


44 


[| 
| 
| 


ter) ſweet-herbs, ſome grated br 


TAKE a large carp, ſcale, waſh, and 
an cel, boil it juſt a little bender, pick off all 


OY 
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two or three anchovies, marrow, (or, if for a faſting-day, but- 
cad, and a few oyfters a 

grated nutmeg, ſome ſmall pepper, and a little ſalt ; make 'R 
up with raw eggs into balls, ſome long, ſome round, and lay 
them about your ſalmon: put butter over all, and lid your pye; 
e 
it clean; take 
meat and mince 
it fine, with an equal quantity of crumbs of bread, a few ſweet- 
herbs, a little temon-peel cut fine, a little pepper, ſalt, and grated 


nutmeg, an anchoyy, half a pint of oyſters pgrboiled and chop- 
ped fine, the yolks of. three hard eggs cut ſmall, roll it up with 


w 


2 quarter of à pound of butter, and fill the belly of the carp. 


Make a good eruſt, cover the diſn, and lay in your carp 3 ſave 
the liquor you boil your eel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, ſome ſweet-herbs; 
and an anchovy. Boil it till there is about half. a pint, ſtrain it, 
add to it a quarter of a pint of white wine, and a lump of but - 


ter mixed in a 4 flour; boil it up, and pour into yaur 


pye. Put on the lid, and bake it an hour in a quick oven. If 

there be any forcemeat left after filling the belly, make balls of 

it, and put into the pye. If you have not liquor enough, boil 

a few ſmall eels, to make enough to fill your Aa. 427 
| > ae | is 1. 


"I 1 610 1 2 | * 24 . 4 hd ” % 
+»: ,4 42 4:2 1:21 To make a Soal Pye. 


* 


MX KE a good cruſt, coyer your diſh, boil two pounds of 
ecls tender, gal all the fleſh ein from the bones, throw the 
bones into the liquor you boil the gels in, with a little mace and 
12 till it is very good, and about a quarter of a pint, then 

An it. In the mean time cut the fleſh of your cel fine, with a 
little hemon - peel ſhred fine, a little falt, pepper, and nutmeg, a 
few erumbs of bread, chopped parſley, and an anchovy ; melt a 


| quarter of a pound of butter, den be with it, then Ja it in th 


," cut the fleſh of a pair of large ſoals, or three pair of very 
ſmall ones, clean from the bones and fins, lay it on the force» 
meat and pour in the broth of the eels you boiled; put the lid 
of the pye on, and bake it. You ſhould boil the bones of the 
ſoals with the ec] bones, to make it good. * If you boil” the foal 
bones with one or two little eels, without the foxcemeat, your 
pye will be very good. And thus you may do a turbot, 


8 x £' 45 
„ , *:+£ 7k 2 SS * x £ * | 4 4 1 Or 3 
I To make a Flounder Pye. 
: ( * 


U = 


+ GUT ſome flounders, waſh them clean, dry them in a cloth, 
Juſt boil them, cup off the meat clean from the erat ha bd ee 
(.. M 2 * 1 an gf ty + 2 * er 


* 
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cruſt over the diſh, and lay a little freſh butter at the bottom, and 
on that the fiſh ; ſeaſon them with pepper and ſalt to your mind. 
Boil the bones in the- water-your-fiſh was boiled in, with-a little 
dit of horſe-radiſh, a little parſley, a very little bit of lemon - 
peel and a cruſt of bread. Boil it till there is juſt enough liquor 
for the pye, then ſtrain it, and put it into your pye; put on the 

top cruſt, and bake it. — 


To make a Herring Pye. 


SCALE, gut, and waſh them very clean, cut off the heads, 
fins, and tails. Make a good cruſt, cover your diſh, then ſea- 5 
ſon your herrings with beaten mace, pepper, and ſalt; put a 
little butter in the bottom of your diſh, then a row of herrings, 
pare ſome apples and cut them in thin ſlices all over, then peel 
ſome onions, and cut them in flices all over thick, lay a little 
butter on the top, put in a little water, lay on the lid, and bake 


* DF 


- 
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N w and ArrROvID RECEIPTS * 
n CONFECTIONARY. | 


1 £ OP: I, 
IL be Preparation of SUGARS, of CANDIES, 
0 PRESERVES, &c. | 


To clarify Sugar. 


ERPREAK into your preſerving-pan the white of 
WD LY an egg, put iu four quarts.of water, beat it up to 
„ 2 froth with a whiſk; then put in twelve pounds 
ot fugar;” mixed together, ſet it over the fire, 

IS and when it boils put in a little cold water; ſo do 
for four or five times, UN ker appears: thick on the top; 
then remove it from the fre and Tet it ſettle; then take off the 
ſcum, and paſs it through your fAraining-bag. 

Note, If the ſugar do not appear very fine, you muſt boil it 

again before you ſtrain it; otherwiſe, in boiling it to a height, 
it will riſe over the pan. 


s To boil Sugar to the Degree called Smooth. 


WHEN your ſugar is thus clarified, put what quantity you 
have occaſion for over the fire, to boil ſmooth 3 the which you 
will prove by dipping your ſkimmer into the ſugar, and then 

touching it with your fore-finger and thumb; in opening them 
e e ſee a ſmall thread drawn betwixt, which immediately 
ſm 


ks, and remains ina drop on your thumb; thus it is a lite 
4 boiling more, it will draw into à larger ſtring; 
when i ome very ſmooth, | ' 


” 1 15 4 2 . . 
U F > 
s | * A TI 
* 4 
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TE The blown Sugar. in 

B OIL. your ſugar longer than the former, and try it thus, 

. viz. dip. 3 1 __ take it out, ſhaking off what 
_ you can into the pan, and then blow, with your mouth 

ſtrongly through the holes; and if gertain bubbles ar bladders 

blow e it iz boiled to the degree called blown. 


THIS Miter degree of boiling ſugar ; which is to be 
pure by dipping the ſkimmer, wan, bh boiled ſomewhat 


longer; ſhake it firſt over the pan, then give it a ſudden flirt 
behind you: if it be enough, the ſugar will fly oft like feathers. 


Ĩ) be crackled Sugar. 
Is proved by letting it boil ſomewhat longer; and then 
_ dipping a ſtick into the ſugar, which immediately remove into 
a pat of cold water, ſtanding — for that purpoſe, drawing off 

the ſugar that cleaves to the ſtick ; if it becomes hard, and will 
ſnap in the water, it is enough; if not, you muſt boil it till it 


comes to that degree. 


Note, Your water muſt be always very cold or it will deceive 
ny po 


* 


The Carmel Sugar. | 


IS known by boiling yet longer; and is proved by dipping 

a ſtick, as aforeſaid, fi 5 — and then in hs water: 

ut this you muſt obſerve, when it comes to the carmel hei 

jt will ſnap like glaſs the moment it touches the egld watery 

which is the higheſt and laſt degree of boiling ſugar. 
Note, Obſerve that your fire be not very fierce when you boil 

this, leſt, laming up the Gides of Our Pan, it & fe the 


| Jugar to burn, and ſo diſcolour it. 


Fo make little Things of Sugar, with Devices da them. * 
TAKE gum-dragant ſteeped in roſe water, have ſome 
_ dotidle Tefined firgar ſearced, and make fe up into paſte; dme of 
our paſtes you may colour with powders and juices, what co- 
| * pleafe, and make them up in what ſhapes you like; 
colours by theinſe]ves or with white, or white without the co- 
Fours; in the iniddfe of them hive little pieces of paper, with 
fone pre hee ſemencex trots on them f they will In com- 
To 


8 1 
TH 
W. 


let them have a quick boil, 


re 


[ ? 
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To make Sugar of Roſes;' and in all Sorts of Figures. 
CLIP off the white from the red bud, and dry it in the 
ſun; to one outice of that finely powdered, take one pound of 


Joaf fogar 3 wet the ſugar in roſe-water, (but, if in ſeaſon, take 
the juice of roſes) boil it to a candy height, put in your powder 


of roſes, and the Juice of a lemon; mince all well together, 


put it on a pye-plate, and cut it into lozenges, or make it into 
any figures you fancy, as men, women, or birds; and if you 
want for ornaments in your deſert, you may gi en colour 
them, as in the wormwood cakes. Ne = 
To make Orange Chips criſp. 
PARE your oran thin, leaving as little white on 

the peel as poſſible ; Den rinds into far water as you pare 
them off, then boil them therein very -faſt till they are tender, 
ſtill filling up the pan with boiling water as it waſtes away; then 
make a thin ſyrup with part of the water they were boiled in, 


and put e eee let them boil; then take 


them off, and let them lie in ſyrup three or four days; 
then boil them again, till you find the — begins to draw 
between your fingers; then take them off from the fire, and 
let them drain through a colander ; take out but a few at 2 
time, becauſe, if they cool too faſt, it will be difficult to get 
the ſyrup from them, which muſt be done by paſſing every - 
piece of peel through your fingers, and laying them ſingle on 
afieve, with the rind uppermoſt ; the ſieves may be ſet in a ſtove, 
or before the fire; but in ſummer the ſun is hot enough to dry 
them ; three pounds of ſugar will make ſyrup to do the peels of 


To preſerve Seville Oranges liquid, as alſo Lemons. - 
TAKE the beſt Seville oranges and pare them very neatly, 
and put them intg ſalt and water for about two hours, then 
boil them very tender, till a pin will go into them eaſily, then 
drain them well from the water, and put them into your pre- 
ſerving · pan, putting as much clarified 1 to them as will cov “rt 


them, laying a trencher or plate on them to keep them down ; 


then ſet them over a fire, and by degrees heat them till they boil 
. if the ſugar comes all oyer them 
in a ffoth ; then ſet them by till next day, when you muſt drain 
the ſyrup from them, and boil it till it becomes very. ſmooth, 
adding ſome more clarified ſugar; put it upon the oranges, al 
give them a boil ; then ſet them by till next day, when you mu 
do. as the day before. The fourth day drain them, and ſtrain 
your 


"ney 
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your ſyrup thro? a bag, and boil it till it becomes very ſmooth; hen 

take ſome other clarified ſugar, boil it till it blows very tags 
and take ſome jelly of pippins, as I ſhall hereafter expre(s, with 
the juice of ſome offer oranges ; after they are preſerved as 
above directed, take two pounds of clarified ſugar, boil it to 
blow very ſtrong ; then one pint and a half of pippin jelly, and 
the juice of fou or five oranges z boil all together ; then put in 
t he ſyrup that has been ſtrained and boiled to be very ſmooth, 
a d give all a boil z then put your oranges into your pots, or 
glaſſes, and fil! them up with the above made jelly; when cold 
cover them and ſet them by for uſe. L . 

Mote, Be ſure in all your boilings to clear away the ſcum, 
otherwiſe you will endanger their working; and if you find 
they will ſwim above your Elk you muſt bind them down 
with the ſprig of a elean whiſk. 


0 To make a Compote of Oranges. 


CUT the rind off your oranges into ribs, leaving patt of 
the rind on; cut them into eight parts, and throw them into 
boiling water; when a pin will _ go through the rind, drain 
and put them into as much ſugar, boil 
as will cover them ; give all a boil together, adding ſome juices 
of oranges to what — you pleaſe ; you may put a liege 
— jelly into the boiling; when cold, they make pretty 

tes. 1 | 


To make Orange Rings and Faggots: 

'PARE your oranges as thin and as narrow as you can; put 
the patings into water whilſt you prepare the rings, which. 
ate done by cutting the oranges, ſo pared, into as many rings 
as you pleafe ; then cut out the meat from the infide, and put 
the rings and faggots into boiling water; boil them till they are 
tender, then put them into as much clarified ſugar as will cover 
them; ſet them by tilb next day, then boil them all together, 

and ſet them by till the day after; then drain the ſyrup and boit. 

it till very ſmooth, then return your oranges into it, and give all 

a boil ; the next day boil the ſyrup till it rifes up to almoſt the 

top of your pan ; then return your oranges into it, give them a 
| boil, and put them 'n fome pot to be candied, whenever 

you ſhall have occafion. | 


Zeſt of China Oranges. 


PARE off the outward rind. of the oranges very thin, and 
only ſtrew it with fine pomler ſugar as much as their own 
maiſture. will take, and dry the n in a hot ſtove. 
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To candy Orange, Lemon, and Citron. 


DRAIN what quantity you will candy clean from the 
ſyrup, waſh it in lukewarm water, and lay it on a ſieve to drain; 
then take as much clarified ſugar as you think will cover what 
you will candy; boil it till it blows very ſtrong, then put in your 
rings, and boil them till it blows again; then take it from the 
fire, let it cool a little, and, with, the back of a ſpoon, rub the 
ſugar againſt the inſide of your pan, till you ſee the ſugar. be- 
comes white; then with a fork, take out the rings one by one, 
and lay them on a wire grate to drain; then put in your faggots, 
and boil them as before directed; then rub the ſugar, and take 
them up in bunches, having ſomebody to cut them with a pair 
of ſeiſſars to what bigneſs you pleaſe, laying them on your wire 
to drain. | | 

Note, Thus you may candy all forts of oranges, lemon- peels, 
or chips; lemon-rings and faggots are done the ſame way, with 
this diſtinction only, that the lemons ought to be pared twice 
over, that the ring may be the whiter ; ſo will you have two 
ſorts of faggots, but you muſt be ſure to keep the outward rind 
from the other, otherwiſe it will diſcolour them. 


To candy Figs. 


TAKE your figs when they are ripe, weigh them, and to 
every —— of figs add a pound of loaf ſugar, wetted fo. 
as to make a ſyrup ; put the figs in when the ſyrup is made, 
that is, melted; let it not be too hot when you put them in; 
boil them gently, till they are tender, and put them up in pots. 
To keep them too long candied they loſe their beauty ; but when, 
you are defirous to uſe them, and you take any out of the pots, 
you muſt take care to add as much loaf ſugar, boiled to a candy 
height, as will cover thoſe remaining in the pots; but before 
you put the figs into the ſugar, they muſt be waſhed in warm 
water, and dried with a clean cloth; let not your ſyrup be boiled 
above a ſyrup candy height; let the figs lie a day or two, then 
take them up, and jay them upon glaſſes to dry; they will candy 
in one hour's lying in the ſyrup, but it is better that they lie 


longer. 


A grand Trifle. 


TAKE a very large china diſh or glaſs, that is deep, firſt 
make ſome very fine rich calves- feet jelly, with which fill the 
diſh about halt the depth; when it begins to jelly, have ready 
ſome Naples biſcuits, macaroons, and the little cakes called 
mati imony; take an equal quantity of theſe cakes, break them 
in pieces, and ſick them in the jelly before it be Riff, all over 
very thick; pour over that a quart of very thick ſweet * 

| then 
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then lay all round, currant jelly, | raſpberry jam, and ſome 
calves- feet jelly, all cut in little pieces, with which garniſh 
your diſh thick all round, intermixing them, and on them lay 
macaroons, and the little cakes, being firſt dipped in ſack. 

Then take two quarts of the thickeſt cream you can gets 
ſweeten it with double refined ſugar, grate into it the rinds of 
three fine large lemons, and whiſk. it up with a whiſk ; take off 
the froth as it riſes, and lay it in your diſh. as high as you can 
poſſibly raiſe it; this is fit to go to the king's table, if well made, 
and very excellent when it comes to be all mixed together. 

„ To make artificial Fruit. 

FIRST take care at a proper time of the year, to ſave the 
ſtalks of the fruit with the ſtones to them; then get ſome 
neat pretty tins made in the ſhape of the fruit you intend to 
make, leaving a hole at the top to put in the ſtone and ſtalk, 
and they muſt be ſo contrived as to open in the middle to take 
out the fruit; there muſt be made alfo a frame of wood to fix 
them in, and in the making of the tins, care muſt be taken to 
make them extremely ſmooth in the inſide, left by their rough- 
neſs they mark the fruit; as alſo that they are made o 
exact ſhape to what they repreſent ; becauſe, a defect in either 
will not only give deformity to the artificial fruit, but likewiſe 
rob the artif of the honour ſhe would otherwiſe acquire, and 
for which the lady would undoubtedly ſtand admired. 

Then take two cow-heels and a calve's- foot; boil them in a 
gallon of ſoft water, till all boil to rags ; when you have a full 
2 of jelly, ſtrain it through a ſieve, put it in a ſaucepan, 

weeten it, put in ſome lemon · peel with perfume, and colour it 
to the fruit you intend to imitate; ſtir all together, give it a boil, 
and fill your tins; put in your ſtones and the ſtalks juſt as the 
fruit grows ; when the jelly is quite cold, open your tiris for 
the bloom, and carefully duſt powder-blue; an ingenious clever 
perſon may make great improvements on this artificial fruit, as | 
it requires great nicety in the doing it; a little practice will per- 
fect them in it. 5 | 


To make Chocolate Almonds. 


TAKE a pound of chocolate finely grated, and à pound 
. and a half of the beſt ſugar finely ſifted ; then ſoak gum-dragant 

in orange-flower. water, and work them into what form you 
pleaſe ; the paſte muſt be ſtiff; dry them in a ftove. 


To make Almond i coves. 


BLANC H your almonds in hot water, and throw them 
into cold; then take their weight in double tefined ſugat finely 
L 2 fear ccd, 
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ſearced, beat them together till they come to'a paſte ; make 
them up into little loaves, and ice them over with ſome white 
of egg and woes bake them on paper; if you pleaſe you may 
throw your almonds into orange-flower-water, inftead of cold 


Io make Gingerbread. | 
TAKE pound and a half of treacle, two eggs beaten, 


| half a pound of brown ſugar, one ounce. of gioger. beaten and 
. Gifted ; of cloves, mace and nutmegs altogether half an ounce, 


beaten very fine, .coriander-ſeeds and carraway- ſeeds of each 
half an ounce, two pounds of butter melted ; mix all theſe to- 
gether, with as much flour as will knead it into a pretty tif 
paſte ; then roll it out, and cut it into what form you pleaſe ; 


| Bake it in a quick oven on tin plates; a little time will bake it. 


Another Method. 
TAKE three pounds of fine flour, and the rind of a lemon. 


dried and beaten to powder, half a pound of ſugar or more, 


as you like it, and an ounce and a half of beaten ginger ; mix 
all theſe well together, and wet it pretty Riff with nothing but 


| treacle, make it into long rolls or cakes, as you pleaſe ; you 


may put candied orange · peel and citron in it: butter your paper 
you bake it on, and Jet it be baked hard. ad 


Another Sont of Gingerbread, 

TAKE half a pound: of almonds, blanch and beat them 
till they have done ſhining ; beat them with a ſpoonful or two 
of orange-flower-water, put in half an ounce of beaten ginger, 
and a quarter of an-ounce of cinnamon powdered ; work it to 
a paſte with double refined ſugar beaten and ſifted; then roll it 
out, and, lay. it on- papers to dry in an oven after pyes are 


drawn. 


IO one pound of flour, three quarters E 
and an ounce of nutmegs, ginger and cinnamon together, 


| beaten and ſifted; a quarter of a pound of candied orange-peels 
or freſh. pee] cut in ſmall ſtripes z. two ounces of ſweet butter 
rubbed in flour; take the yolks of two eggs, beat with eight 
ſpoonfuls of ſack, and fix of. yeaſt, make it up in. a Riff paſte z. 


roll it thin, and cut it with-a.glaſs ;. bake them and keep them dry. 
| | © To 


hour. 
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To make Dutch Gingerbread. 

TAK E four pounds of flour, and mix with it two ounces 
and a half of beaten ginger, then rub in a quarter of a poupd 
of butter, and add to it two ounces of carraway-ſeeds, as much 
orange-peel dried and rubbed to powder, a few coriander-ſeeds 


| bruiſed, and two eggs; mix all up into a ſtiff paſte with two 


pounds and a quarter of treacle; beat it very well with a rolling- 
pin, and make it up into thirty cakes z put in a candied citron; 
prick them with a fork ; butter papers, three double, one white, 
and two brown; waſh them over with the white of an egg; 
put them into an oven not tov hot, for three quarters of an 


To make Wigs. 


TAKE three pounds and a half of flour, and three quarters 
of a pound of butter, and rub it into the flour till none of it 
be ſeen; then take a pint or more of new milk, and make it 
very warm, and half a pint of new ale- yeaſt, then make it into a 
light paſte; put in carraway-ſeeds, and what ſpice you pleaſe ; 
then make it up and lay it before the fire to riſez then work in 
three quarters of a pound of ſugar, and then roll them into 
what form you pleaſe, pretty thin, and put them on tin plates, 
and hold them before the oven to riſe again, before you ſet 
them in; your oven muſt be pretty quick. 


Another Method. 


TAKE two pounds of flour, and a quarter of a pound of 
butter, as much ſugar, a nutmeg grated, a little cloves and 
mace, and a quarter of an ounce of carraway-ſeeds, cream 
and yeaſt as much as will make it up into a pretty light paſte ; 
make them up, and ſet them by the fire to riſe till the oven be 
ready, they will quickly be baked. | 


To make the light Wigs. 


TAKE a pound 'and a half of flour, and half a pint of 
milk made warm, mix theſe together, and cover it up, and let 


it lie by the fire half an hour; then take half a pound of ſugar, 


and half a pound of butter, then work theſe in the paſte, and 

make it into wigs with as little flour as poſſible; let the oven be 

pretty quick, and they will riſe very much. | 
© To make very good Wigs. 
TAKE a quarter of a peck of the fineſt flour, rub into it 


three quarters of a pound of freſh butter, till it is like grated 
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bread, ſomething more than half a pound of ſugar, half a nut- 
meg, and half a race of grated ginger, three eggs, yolks and 


Whites, beaten very well, and put to them half a pint of thick 


ale- yeaſt, and three or four ſpoonfuls of ſack ; make a hole 
in your flour, and pour in your yeaſt and eggs, and as much 


milk juſt warm as will make it into a light paſte; let it ſtand 


before the fire to riſe half an hour, then make it into a dozen 
and a half of wigs; waſh them over with eggs juſt as they go 


| Into the oven; a quick oven and half an hour will bake them, 


To make Buns. 


TAKE two pounds of fine flour, a pint of ale-yeaſt, put 
p little ſack in the yeaſt and three eggs beaten, knead all theſe 


together with a little warm milk, a little nutmeg, and a little 


ſalt; then lay it before the fire till it riſe very light; then knead 
in a pound of freſh butter, and a pound of round carraway- 
comfits, and bake them in a quick oven on floured papers in 
what ſhape you pleaſe, | 


To make French Bread. 


TAK E half a peck of fine flour, put to it fix yolks of eggs, 
and four whites, a little ſalt, a pint of good ale-yeaſt, and as 
much new milk, made a little warm, as will make it a thin 
light paſte; ſtit it about with your hand, but by no means 
knead it: then have ready fix wooden quart diſhes, and fill them 
with dough; let them ſtand a quarter of an hour to heave, and 
then turn them out into the oven; and when they are baked, 


 Taſp them: the oyen muſt be quick. 


To make brown French Loaves, 


TAKE a peck of coarſe flour, and as much of the raſpings 
of bread heaten and ſifted as will make it look brown, then 
wet it with a pint of good yeaſt, and as much milk and warm 
water as will wet it pretty ſtiff; mix iv well, and ſet it before 
the fire to riſe ; make it into fix loaves; make it up as light as 
you can, and bake it well in a quick oven, 


To make March-pane unboiled, 
TAKE a pound of almonds, blanch them and beat them 


in foſe-water; when they are finely beaten, put to them half 


a pound of ſugar, beat and ſearced, and work it to a paſte ; 
ſpread ſome on wafers, and dry it in an oven; when it is cold, 
have ready the white of an egg beaten with roſe-water, and 
double refined ſugar, Let it be as thick as butter, then 
draw your march-pane through it, and put it in the oven; it 
will ice in @ little time, then keep them for uſe, 1 
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If you have a mind to have your march- pane large, cut it 
when it is rolled out by a pewter-plate, and edge it about the 
top like a tart, and bottom with wafer-paper, and ſet it in the 
oven, and ice it as aforeſaid : when the icing riſes, take it out, 
and ſtrew coloured comfits on it, or ſerve ſweet-meats on it. 


To make March-pane. 


TAK E a pound of Jordan almonds, blanch and beat them 
in a marble mortar very fine; then put to them three quarters 
of a pound of double refined ſugar, and beat them with a 
few drops of orange-flower- water; beat all together till it is a 
very good paſte, then roll it into what ſhape you pleaſe; duſt a 
little fine ſugar under it as 2 roll it, to keep it from ſticking. 
To ice it, ſearce double refined ſugar as fine as flour, wet it with 
roſe- water, and mix it well together, and with a bruſh or bunch 
of feathers ſpread it over your march-pane : bake them in an 
oven that is not too hot ; put wafer-paper at the bottom, and 
white paper under that, ſo keep them for uſe, 


To make a Jam of Raſpberries. 


To a quart of raſpberries, and a pint of currant juice, you 
muſt have a pound and a half of ſugar ; bruiſe your raſpberries 
well in a pan, put it over a charcoal fire, and let it boil 
enough ; then put it into your pots, | 


To make a Jam of Cherries, _ 
YOU muſt firſt of all ſtalk and ſtone 7 cherries, then 


bruiſe them in a pan with currants, and add ſugar according to 
your quantity, and boil it till you think it is enough; then put 
it into your pots, and put paper over them, | 


To make a Jam of Gooſberries. 


GATHER your gooſberries full ripe, of the green ſort, 
top and tail them, and weigh them ; put a pound of fruit to 
three quarters of a pound of double refined ſugar, and half a 
pint of water; boil your water and ſugar together; ſkim it, and 
put in your gooſberries, and boil them till they are clear and 
tender; then break them, and put them into your pots. 


A Tanſy. 
BOIL a quart of cream or milk with a ſtick of cinnamon 
a quzrtered nutmeg, and a large blade of mace; when half 
cold, niix it with twenty yolks of eggs, and ten whites; ſtrain 
it, then put to it four grated biſcuits, half a pound of butter, a 
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pint of {pinach juice, a little tanſy, ſack, orang--flower-water, 
ſugar, and a little ſalt z then gather it to a body over the firez 
and pour it into your diſh, being well buttered : when it is 
baked turn ic on a pye- plate; ſqueeze on it an orange, grate on 
ſugar, and garnifh it with Nliced orange and a little tanſy. Made 
ja-2 diſh, cut as you pleaſe. p 


To make a Tanſy to bake. 
TAKE twenty eggs, but eight whites, beat the eggs very 


well, and ftrain them into a quart of thick cream, one nutmeg, 
and three Naples biſcuits grated, as much juice of ſpinach, 
with a ſprig or two of od as will make it as green as 
graſs ; ſweeten it to your ta{le ; then butter your diſh very well, 
and ſet it into an oven, no hotter than for cuſtards ; watch it, 
and as ſoon as it is done, take it out of the oven, and turn it 


on a pye-plate; ſcrape ſugar, and ſqueeze orange upon it, 


Barniſh the diih with orange and lemon, and ſerve it up. 


To make a Gooſberry Tanſy. 


PUT ſome freſh butter in a frying pan; when it is melted . 
put into it a quart of gooſberries, fry them till they are tender, 
and break them all to maſh ; then beat ſeven eggs, but four 
whites, a pound of ſugar, three ſpoonfuls of ſack, as much 
cream, a penny-loaf grated, and three ſpoonfuls of flour; mi 
all theſe together, then put the gooſberries out of the pan to 
them, and ſtir all-well together, and put them into a ſaucepan 
to thicken ; then put butter into the frying-pan, and fry them 
brown: ſtrew ſugar on the top. | 


To make an Apple Tanſy. 


TAKE three pippins, ſlice them round in thin flices, and 
fry them in butter; then beat four eggs, with ſix ſpoonfuls 
of cream, a little roſe-water, nutmeg, and ſugar ; ſtir them 
together, and pour it over the apples; let it fry a little, and 
turn it, with a pye-plate. Garniſh with lemon, and ſugar ſtrewed 
pyer it. | | 


hans for Lent, 
„. HA 
GRATE white bread, nutmeg, ſalt, ſhred parfley, a very 


little thyme, and a little orange or lemon- peel cut ſmall; make 
them up into balls with beaten-eggs, or you may add a ſpoonful 
of cream; and roll them up in flour, and fry them. 7 
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CHAP. II. 
Of TART S. 
To make different Sorts of Tarts. 


1 F you bake in tin patties, butter them, and you muſt put 
a little cruſt all over, becauſe of the taking them out; if in 
china or glaſs, no cruſt but the top one. Lay fine ſugar at the 
bottom, then your plumbs, cherries, or any other ſort of fruit, 
and ſugar at top; then put on your lid, and bake them in a 
lack oven. Mince pyes muſt be baked in tin patties, becauſe of 
taking them out, and puff- paſte is beſt for them. All ſweet 
tarts the beaten cruſt is beſt; but as you fancy. Apple, pear, 
apricot, &c. make thus; apples and pears, pare them, cut them 
into quarters, and core them; cut the quarters acroſs again, ſer 
them on in a ſaucepan with juſt as much water as will barely 
cover them, let them ſimmer on a flow fire juit till the fruit is 
tender; put a good piece of lemon- peel in the water with the 
fruit, then have your-patties ready. Lay fine ſugar at the bat- 
tom, then your fruit, and a little ſugar at top; that you muſt 
ut in at your diſcreticn. Pour over each tart a tea-ſpoonful of 
— and three tea ſpoonfuls of the liquor they were 
boiled in; put on your lid, and bake them in a flick oven. 
Apricots do the ſame way, only do not uſe lemon. 
As to preſerved tarts, only lay in your preſerved fruit, and put 
a very thin cruſt at top, and let them be baked as little as poſſible; 
but if you would make them very nice, have a large patty, the 
ſize you would have your tart. Make your ſugar cruſt, roll it as 
thick as a halfpenny; then butter your patties, and cover it. 
Shape your upper cruſt on a hollow thing on purpoſe, the fize 
of your patty, and mark it with a marking-iron for that pur- 
poſe, in what ſhape you pleaſe, to be hollow and open to ſee the 
fruit through; then bake your cruſt in a very ſlack oven, not to 
diſcolour it, but to have it criſp, When the cruſt is cold, very 
carefully take it out; and fill it with what fruit. you pleaſe, lay 
on the lid, and it is done; therefore if the tart is not eat, your 
ſweetmeat is not the worſe, and it looks genteel. 


To make a Chervil or Spinach Tart. | 


SHRED a gallon of ſpinach or chervil very fmal!; put to 
it half a pound of melted butter, the meat of three lemons 
picked from the ſkins and ſeeds ; the rind of two lemons grated; 
a pound of ſugar; put this in a diſh or pattipan with puff-paſie 
on the bottom and top, and ſo bake it; when it is baked, = 
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off the lid, and put cream or cuſtard over it, as you do codlin 
tarts ; ſcrape ſugar over it ; ſerve it cold; this is good among 


other tarts in the winter for variety. 


To make a Lemon Tart. 


TAK E three clear lemons, and grate off the outſide rinds; 
take the yolks of twelve eggs, and {ix whites ; beat them very 
very well, ſqueeze in the juice of a lemon; then put in three 
quarters of a pound of fine powdered ſugar, and three quarters 
of a pound of freſh butter melted; ſtir all well together, put a 


' ſheet of paſte at the bottom, and ſift ſugar on the top; put it 


in a briſk oven, three quarters of an hour will bake it; fo ſerve 
it to the table. | | 
To make Orange.or Lemon Tarts, 


TAKE fix large lemons, and rub them very well with alt, 
and put them in water for two days, with a handful of alt 


in it; then change them into freſh water without ſalt every 


other day for a fortnight: then boil them for two or three 
hours till they are tender; then cut them in half quarters, 


and cut them thus = as thin as you can; then take pip- 


pins pared, cored and quartered, and a pint of fair water, let 
them boil till the pippins break ; put the liquor to your orange 
or lemon, half the pippins well broken, and a pound of ſugar ; 
boil theſe together a quarter of an hour ; then put it in a gal- 
lipot, and ſqueeze an orange in it if it be lemon, or a lemon 
if it is orange; two ſpoonfuls are enough for a tart; your 


pattipans muſt be ſmall and ſhallow z put fine puff paſte, and 


very thin; a little while will bake it. Juſt as your tarts are 
going into the oven, with a feather or bruſh do them over with 
melted butter, and then fift double refined ſugar on them, and 
this is a pretty icing on them. 


To make Puff-Paſte for Tarts. 
RUB a quarter of a pound of butter into a pound of fine 


flour; then whip the whites of two eggs to ſnow, and with 


cold water and one yolk make it into a paſte; then roll it 
abroad, and put in by degrees a pound of butter, flouring it over 
the butter every time, roll it up, and roll it out again, and put 
in more butter: ſo do for fix or ſeven times, till it has taken 


up all the pound of butter, This paſte is good for tarts, or any 
{mall chings. 


Another 
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Another Paſte for Tarts. 


ONE pound of flour, three quarters of a pound of butter; 
mix up together, and beat well with a a rolling- pin. 


Another. 


HALF a pound of butter, half a pound of flour, and half 
a pound of ſugar; mix it well together, and beat it with a 
rolling-pin well, then roll it out thin. | 


To Ice Tarts. 


' TAKE a little yolk of egg and melted butter, beat it very 
well together, and with a feather waſh over your tarts, and ſift 
ſugar on them juſt as you put them into the oven. 
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CH AF. it 
Of PASTIES and PUFFS. 


To make a Sweet-bread Paſty to fry or bake. 
PARBOIL your ſweet-breads, and ſhred them very fine, 


with an equal quantity of marrow ; mix with them a little 
grated bread, ſome nutmeg, ſalt, the yolks of two hard eggs 
bruiſed ſmall, and ſugar; then mix up with a little cream and 
the yolk of an egg: make paſte with half a pound of the fineſt 
flour, an ounce of double refined ſugar beat and ſifted, the yolks 
of two eggs, and- white of one, and fair water ; then roll in 
half a pound of butter, and roll it out in little paſties the 
breadth of your band; put your meat in, cloſe them up well, 
and fry or bake them; a very pretty {ide-diſh, 


I To ſeaſon and bake a Veniſon Paſty. 


BON E your haunch or fide of veniſon, and take out all 
the ſinews and ſkin ; and then proportion it for your paſty, by 
.taking away from one part, and adding to another, till it is of 
an equal thickneſs; then ſeaſon it with pepper and ſalt, about 
an ounce of pepper; fave a little of it whole, and beat the reſt; 
and mix with it twice as much ſalt, and rub it all over your 
veniſon, letting it lie till your paſte is ready. Make your paſte 
thus: a peck of fine flour, fix pounds of butter, a dozen of 
eggs ; rub your butter in your flour, beat your eggs, and with 
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them and cold water make up your paſte pretty ſtiff: then drive 
it forth for your paſty ; let it be the thickneſs of a man's thumb; 
put under it two or three ſheets of cap-paper well floured : then 
have two pounds of beef ſuet, ſhred exceeding fine; proportion 
it on the bottom to the breadth of your veniſon, and leave a 
verge round your veniſon three fingers broad, waſh that verge 
over with a bunch of feathers or bruſh dipped in an egg beaten, 
and then lay a border of your paſte on the place yqu waſhed, 


and lay your veniſon on the ſuet; put a little of your ſeaſoning 


on the top, a few corns of whole pepper, and two pounds of 
very good freſh butter; then turn over your other ſheet of 
paſte, ſo cloſe your paſty. Garniſh it on the top as you think 
fit; vent it in the middle, and ſet it in the oven. It will take 
five or fix hours baking. Then break all the bones, waſh them, 
and add to them more bones, or knuckles ; ſeaſon them with 
pepper and falt, and put them with a quart of water, and half 
a pound of butter, in a pan or earthen pot; cover it over with 
coarſe paſte, and ſet it in with your paſty; and when your 
paſty is drawn and diſhed, fill it up with the gravy that came 
from the bones. 


A Veniſon Paſty. 


BONE your veniſon, take out the griſtles, ſkin and films; 
to a ſide of doe veniſon three ounces of falt, and three quarters 
of an ounce of pepper: or to ſeven pounds of lean veniſon, 
without the bones, put in two ounces and a half of ſalt, and 


half an ounce of pepper. | 


To make Marrow Paſties. 


MAKE your little paſties the length of a finger, and as 
broad as two fingers, put in large pieces of marrow dipped in 
eggs, and ſeaſoned with ſugar, cloves, mace, and nutmeg ; 

ew a few currants on the marrow ; bake or fry them. | 


To make little Paſties to fry. 


FAKE the kidney of a loin of veal or lamb, fat and all, 
ſhred it very ſmall, ſeaſon it with a little ſalt, cloves, mace, 
nutmeg, all beaten ſmall, ſome ſugar, and the yolks of two or 
three hard eggs minced very fine; mix all theſe together with a 
little ſack or cream; put them in puff-paſte and fry them; 

ſerve them hot. | | 


Apple Paſties to fry, 


PARE and quarter apples, and boil them in ſugar and wa- 
ter, and a ſtick of cinnamon, and when tender, put in a little 
3 white 
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white wine, the juice of a lemon, 2 piece of freſh butter, and 
a little ambergreaſe or orange-ſlower-water; ſtir all together, 
-and when it is cold put it in puft- paſte, and frythem. | | 


Paſte for Paſties. 


RUB fix pounds of butter into fourteen pounds of flour, 
put to it eight » Whip the whites to ſnow, and make it into 
a pretty iff 4 with cold water. | | | 


| Fo make Sugar Puffs, _ 
TAKE the whites of ten eggs, and beat them till they riſe 


to a high froth ; put it in a ſtone mortar, or wooden bowl, and 
add as much double refined ſugar as will make it thick; put in 

me ambergreaſe to. give it a taſte, and rud it round the mortar 
for half an hour; put in a few carraway-ſeeds, take a ſheet of 
wafers and lay it on as broad as ſix-pence and as high as you 
ean; put them in a moderate hot oven half a quarter of an 
hour, and they will look as white as ſnow, 


To make Seed Puffs. 


TAKE gum- dragant and ſteep it in roſe- water; then take 
. fome double refined ſugar, ſearce and wet it with ſome gum as 
ſtiff as paſte ; work it with a ſpoon till it becomes white, roll 
it out upon white paper very thin, and cut it out in ſhapes with 
a jigging-iron, and bake it in an oven, taking care not to 
ſcorch it. 1 2 net | 

4 


To make Lemon Puffs. 
TAKE a pound and a quarter of double refined ſugar beaten 


and ſifted, and grate the rind of two lemons, and mix well with 
the ſugar ; then beat the whites. of three new- laid eggs very 
well, and mix it well with your ſugar and lemon- peel; beat 
them together an hour and a quarter, then make it up in what 
form. you pleaſe; be quick to ſet them in a moderate oven; do 
not take them off the papers till cold. 


To make Almond Puffs. 


FAKE half a pound of Jordan almonds, blanch and beat 
them very fine with three or four ſpoonfuls of roſe water; then 
take half an ounce of the fineſt gum dragant ſteeped in roſe- 
water three or four days before you uſe it, then put it.to the 
almonds, and beat it together; then. take three quarters of a 
pound of double refined ſugar beaten and ſifted, and a W fine 

. our, 
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flour, and put to it; roll it into what ſhape you pleaſe; lay them 
on white paper, and put them in an oven gently hot, and when 


they are baked enough, take them off the papers, and put them 
on a ſieve to dry in the oven when it is almoſt cold. 


| To make Puff-Paſte. OW 
TO a peck of flour you muſt have three quarters the weight 
in butter; dry your flour well, and lay it on a table; make 
a hole, and put in it a dozen whites of eggs well beaten, but 
firſt break into it a third part of your butter; then with water 
make up your paſte, then roll it out, and by degrees put in the 
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CHAP. IV. 
Of CUSTARDS. 


| To make Cuftards. 
9 AKE two quarts of thick ſweet cream, boil it with ſome 
bits of cinnamon, and a quartered nutmeg, keep it ſtirring 
all the while, and when it has boiled a little time, pour it into 
a pan to cool, and ſtir it till it is cool, to keep it from cream- 
ing; then beat the yolks of ſixteen eggs, the whites of but ſix, 
and mix your eggs with the cream when it is cool, and ſweeten 
it with fine ſugar to your taſte, put in a m- little ſalt, and ſome 
roſe or orange flower water; then ſtrain all through a hair ſieve, 
and fill your cups or eruſt; it muſt be a pretty quick oven; when 
they boil up they are enough. | 


Rice Cuſtards. - 3 

TAKE a quart of cream, and boil it with a blade of mace, 

and à quartered nutmeg; put into it boiled rice, well beat with 

our cream; mix them together, and ſtir them all the while it 

Foils on the fire; when it is enough take it off, and ſweeten to 

your taſte z put in a little orange-flower-water, pour it in your 
diſhes ; when cold ſerve it. oY 


To make Almond Tourt. 


BLANCH and beat half a pound of Jordan almonds very | 
fine; uſe orange-flower-water in the beating your almonds ; | 


pare fx 
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pare the yellow rind of a lemon pretty thick; boil it in water till 
it is very tender: beat it with half a pound of ſugar, and mix it 
with the almonds, and eight - eggs, but four - whites, half a 
pound of butter melted, almoſt cold, and a little thick cream; 


mix all together, and bake it in a diſh with paſte at bottom. 


This may be made the day before it is uſed. 


To make Haſty Puddings, to boil in Cuſtard Diſhes.  * 


TAKE a large pint of milk, put to it four ſpoonfuls of 
flour; mix it well together, ſet it over the fire, and boil it into 
a ſmooth haſty pudding; ſweeten it to your taſte; grate nutmeg 
in it, and when it is almoſt cold, beat five eggs very well, A. 
ſtir into it; then - butter your cuſtard-cups, put in your ſtuff, 
and tie them over with a cloth, put them in the pot when the 
water boils, and let them boil ſomething more than half an 


hour; pour on them melted butter. 


To make a Cuſtard Pudding. 


TAKE a pint of cream, and mix with it fix, eggs 'well 
beat, two ſpoonfuls of flour, half a nutmeg grated, a little ſalt, 
and ſugar to your taſte; butter a cloth, put it in when the pot 
boils : boil it juſt half an hour; melt butter for ſauce. ; 


Boiled Cuſtards. 


TAKE a pint of cream, and put into it two ounces of al- , 


monds, blanched and beaten very fine with roſe or orange-' 
flower-water, or a little cream; let them boil till the cream is a 
little thickened, then ſweeten your eggs, and keep it ſtirring 
over the fire till it is as thick as you would have it ; then put into 

it a little orange-flower-water, ſtir it well together, and pur it 

into china cups. 


N. B. You may make them without almonds. 
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All Sorts. of C A K ES. 


To make a rich great Cake. 
AKE a peck of flour well dried, an ounce of cloves and 


* mace, half an ounce of nutmegs, as much cinnamon; 
beat the ſpice well, and mix them with your flour, and a pound 
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and achalf of ſugar, a little ſalt; thirteen pounds of currants 


well waſhed, picked and dried, and three pounds of raiſins 
ſtoned and cut into ſmall pieces, mix all theſe well together; 
then make five pints of cream almoſt ſealding hot, and put in- 
to it four pounds of freſh butter; then beat the yolks of twenty 
eggs, three pints of good ale-yeaſt, a pint of ſack, a quarter 
of a pint of orange-flower-water, three grains of muſk, and 
ſix grains of ambergreaſe; mix theſe together, and ſtir them 
into your cream and butter, then mix all in the cake, and ſet it 
an hour before the fice to riſe, before you put it into your hoop ; 
mix your ſweetmeats in it, two pounds of citron, and one 
pound of candied'orange and lemon-peel, cut in ſmall pieces ; 

u muſt bake it in a deep hoop ; butter the ſides, put two papers 


_at the bottom, flour it and put in your cake; it muſt have a 


quick oven, four. hours will bake it; when it is drawn, ice it 
over the tops and ſides; take two pounds of double refined ſu- 
gar beat and ſifted, and the whites of fix eggs beaten to a froth, 
with three or four ſpoonfuls of orange-flower-water, and three 
grains of muſk and ambergreaſe together; put all theſe in k ſtone 
mortar, and beat them with a wooden. peſtle till it is as white as 
ſnow, and with a bruſh or bunch of feathers ſpread it all over 
the cake, and put it in the oven to'dry, but take care the oven. 
does not diſcolour it; when it is cold paper it; it will keep good 
Hve or ſix weeks. | N 


To make an ordinary Seed Cake. 


TAKE fix pounds of fine flour, rub it into a thimbleful of 
carraway-ſceds finely beaten, and two nutmegs grated, and 


mace beaten ; then heat a quart of cream hot enough to melt a 


pound of butter in it, and when it is no more than blood-warm, 
mix your cream and butter with a pint of good ale-yeaſt, and 
then wet your flour with it; make it pretty thin; juſt before 
it goes into the oven, put in a pound of rough carraways, and 
ſome citron ſliced thin; three quarters of an hour in a quick 
oven will bake it. | 


To make the Marlborough Cake. 


TAKE eight eggs, yolks and whites, beat and ſtrain them, 
and put to them a pound of ſugar beaten and ſifted; beat 
it three quarters of an hour together, then put three quarters 
of a pound of flour well dried, and two ounces of carraway- 
ſeeds; beat it all well together, and bake it in a quick oven in 
broad tin pans. PN eee | 


4 


Another. 
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| Another Sort of little Cakes, 
TAK E a pound of flour and a pound of butter, rub the butter 
into the flour, two ſpoonfuls of yeaſt and two eggs, make it up 
into a paſte ; flick white paper, roll your paſte out the thick- 
neſs of a crown, cut them out with the top of a tin caniſter, 
ſift fine ſugar over them, and lay them on the licked paper; bake 
them after tarts an hour. | | 12 3 


To make the white Cake. 


TAKE three quarts of the fineſt flour, a pound and a half 
of butter, a pint of thick cream, half a pint of ale- yeaſt, half 
a quarter of a pint of roſe - water and ſack together, a quarter 
of an ounce of mace, nine eggs, abating four whites, beat 
them well, five ounces of double refined ſugar, mix the ſugar 
and ſpice and a very little ſalt with your dry flour, and keep out 
half a pint of the flour to ſtrew over the cake; when it is all 
mixed, melt the butter in the cream; when it is a little cool, 
ſtrain the eggs into it, yeaſt, &c. make a hole in the midſt of 
the flour, pour all the wetting in, ſtirring it round with your 
hand all one way till well mixed; ſtrew on the flour that was 
ſaved out, and ſet it before the fre to riſe, covered over with a 
cloth; let it ftand ſo a quarter of an hour; you muſt have in 
readineſs three pounds and a half of currants, waſhed and pick - 
ed, and well dried in a cloth; mingle them in the paſte without 
kneading; put it in a tin hoop; ſet it in a quick oven, or it 
will not riſe; it muſt ſtand an hour and a half in the oven. 


To make Orange Cakes. 


PARE your oranges very thin, and take off the white rinds 
in quarters ; boil the white rinds very tender, and when they 
are enough, take them up, ſcrape the black oft, and ſqueeze 
them between two trenchers ; beat them in a itone mortar 10 a 
fine pulp with a little ſugar ; pick the meat out of the oranges 
from the ſkins and ſeeds, and mix the pulp and meat ogether, 
and take the weight and half of ſugar; boil the ſugar to a cn 
height, and put in the oranges, ſtir them well together, and 
when it is cold drop them on a pye- plate, and ſet them in a ſtove. 
Vou may perfume them. To che rinds of ſix oranges put the 
meat of nine lemons. Cakes are made the ſame way, only as 
many rinds as meat, and twice the weight of ſugar. 


To make Shrewſbury Cakes. 


' TAKE to one pound of ſugar three pouuds of the fineſt 


flour, a nutmeg grated, ſome beaten cinnamon; the ſugar and 
| M ſpice 
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ſpice muſt be ſifted into the flour, and wet it with. three 
and as much melted butter as will make it of a good thickneſs 
to roll into a paſte ; mould it well and roll it; cut it into what 
thape you pleaſe, perfume them, and prick them before they go 
into the oven. | | | 


To make Almond Cakes. : 


TAKE a pound of almonds, blanch and beat them exceed- 
ing fine with a little roſe or orange- flower- water; then beat 
three eggs, but two whites, and put to them a pound of ſugar 
fifted z then put in your almonds, and beat all together very 
well; put ſheets of white paper, and lay the cakes in what form 

ou pleaſe, and bake them; you may perfume them if you like 
it; bake them in a cool oven. 


To make Whetſtone Cakes. 


TAKE half a pound of fine flour, and half a pound of 
Toaf-ſugar ſearced, a ſpoonful of carraway-ſeeds dried, the yolk 
of one egg, the whites of three, a little roſe-water, with am- 
bergreaſe diſſolved in it; mix it together, and roll it out as thin 
as a wafer, cut them with a glaſs, lay them on floured paper, 
and bake them in a ſlow oven. | 


To make Portugal Cakes; 


TAK E a pound and a quarter of fine flour well dried, and 
break a pound of butter into the flour, and rub it in, adding a 
pound of loaf-ſugar beaten and ſifted, a nutmeg grated, four 
- perfumed plumbs, or ſome ambergreaſe ; mix theſe well toge- 
ther, and beat ſeven eggs, but four whites, with three ſpoon- 
fuls of orange · flower · water; mix all theſe together, and beat 
them up an hour; butter your little pans, juſt as they are going 
into the oven, fill them half full, and fearce ſome fine ſugar 
over them; little more than a quarter of an hour will bake them. 
You may put a handful of currants into ſome of them; take 
them out of the pans as ſoon as they are drawn, keep them dry; 
they will keep good three months. 2 


To make Jumbals. 


TAKE the whites of three eggs, beat them well, and take 
off the froth; then take a little milk, and a little flour, near a 
pound, as much ſugar ſifted, and a few carraway-ſceds beaten 
very fine; work all theſe in a very ſtiff paſte, and make them 
into what form you pleaſe ; bake them on white paper. 


To 
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To make a good Plumb Cake, oy 
TAKE four pounds of flour, put to it balf a pound of loaf 


ſugar beaten and fifted, of mace and outmegs/half an ounce 
beaten fine, a little ſaltz beat the yolks of thirty eggs, the 


whites of fifteen, a pint and a half of ale-yeaſt, bree quarters 


of a pint of ſack, with two grains of ambergreaſe and two of 


muſk ſteeped in it five or fix hours; then take a large pint of thick 


cream, ſet it on the fire, and put in two pounds of butter to melt, 
but not boil; then gut your flour in a bowl, make a hole in the 
midſt, and pour in your yeaſt, ſack, cream, and eggs; mix it 
well with your hands, make it up not too Riff, ſet it to the fire a 
quarter of an hour to riſe; then put in ſcven pounds of currants 
picked and waſhed in warm water, then dried in a coarſe. cloth, 
and kept warm till you put them into your cake, which mix in 
as faſt as you can, and put candied lemon, orange and citron in 
it; put it in your hoop, which muſt be ready buttered and fixed; 
ſet it in a quick oven, bake it two hours or more; when it is 
near cold, ice it. 0 3; 


Another Plumb Cake. 


TAKE four pounds of flour, four pounds of curratits, and 
twelve eggs, half the whites taken out, near a pint of yeaſt, a 
-pound and a half of butter, a good half pint of cream, three 
quarters of a pound of loaf ſugar, beaten mace; nutmegs and 
cinnamon, half an ounce, beaten fine; mingle the ſpices and 
ſugar with the flour ; beat the eggs well and put to them a quar- 
ter of a pint of roſe-water, that had a little muſk” and amber- 
greaſe diſſolved in it; put the butter and cream into a jug, and 
put it in a pot of boiling water to melt; when you have mixed 
the cake, ſtrew a little | wes over it; cover it with a very hot 
napkin, and ſet it before the fire to riſe ; butter and flour your 
hoop, and juſt as your oven is ready, put your currants into 
boiling water to plump; dry them in hot cloth, and mix them 
in your cake; you may put in half a pound of candied orange, 
lemon, and citron; let not your oven be too hot, two hours 


will bake it, three if it is double the quantity; mix it with a 


broad pudding-ſtick, not with your hands; when your cake is 
juſt drawn, pour all over it a gill of brandy or ſack; then ice it. 


Another Plumb Cake with Almonds, 


TAK E four pounds of fine flour dried well, five pounds of 
currants well picked and rubbed, but not wafhed, five pounds of 
butter waſhed and beaten in orange-flower- water and ſack, two 
pounds of + almonds. beaten very fine, four pounds of eggs 
2 : © weighed, 
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weighed, half the whites taken out, three pounds of double 
refined ſugar, three nutmegs grated, a little ginger, a quarter 
of an. ounce of mace, as much cloves finely beaten; a quarter 
of 2 pint of the beft brandy ; the butter muſt be beaten to cream, 
then put in your flour and all the reſt of the things, beating it 
till you put it in the oven; four hours will bake it, the oven 
muſt be very quick; put in orange, lemon-peel candied, and 
eitron, as you like. | 


To make little Plumb Cakes. 


TAKE two pounds of flour dried in the oven, half a 
nd of ſugar finely powdered, four yolks of eggs, two whites, . 
Kaif a pound of butter waſhed with roſe-water, fix ſpoonfuls of 
cream- warmed, a pound and a half of currants unwaſhed, but 
picked and rubbed _ clean in a cloth, mix all together, make 
them into cakes, and bake them up in an oven almoſt as hot as 
for manchet, let them ſtand half an hour till they be coloured 
on both ſides; then take down the oven lid, and let them ſtand 
a little to ſoak. | 


An ordinary Cake to eat with Butter, 


TAKE two pounds of flour, and rub it into half a pound 
of butter z then putt o it ſome ſpice, a little falt, a quartern and 
a half of ſugar, half a pound of raiſins ſtoned, and half a pound 
of currants; make theſe into a cake, with half a pint of ale- 
yeaſt, four eggs, and as much warm milk as yon ſee convenient; 
mix it well together; an hour and a half will bake it. This 
cake is good to eat with butter for breakfaſt, 


A French Cake to eat hot. 


TAKE a dozen of eggs, a quart of cream, and as much 
flour as will make it into a thick batter z put to it a pound of 
melted butter, half a pint of ſack, and one nutmeg grated ; 
mix it well, and let it ſtand three or four hours; then bake it 
in a quick oven, and when you take it out, lit it in two, and 
pour a pound of butter on it melted with roſe-water z cover it 
with the other half, and ſerve it up hot. 


A good Seed Cake. 


TAKE five pounds of fine flour well dried, and four 
pounds of ſingle refined ſugar beaten and ſiſted; mix the fugar 
and flour together, and ſift them thro' a hair fieve ; then waſh 
four pounds of butter in roſe or orange-flower-water ; you muſt 
work the butter with your hand till it is like cream, beat twenty 

*., a | eggs, 
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: opus, half the whites, and put to them ſix ſpoonfuls of ſack ; 
then put in your flour, a little at a time, keeping it ſtirring with 


your hand all the time; you muſt not begin mixing it till the 
oven is almoſt hot; you muſt let it lie a little while before you 
put the cake into the hoop; when you are ready to put it into 
the oven, put into it eight ounces of candied orange-peel ſliced, 
as much citron, and a pound and a half of carraway-comfits ; mix 
all well together, and put it in the hoop, which muſt be paper- 
ed at the bottom, and buttered ; the oven muſt be quick; it will 


take two or three hours baking; you may ice it if you pleaſe. 


Another Seed Cake. | 
TAKE ſeven pounds of fine flour well dried, mix with it a 


pound of ſugar beaten and ſifted, and three nutmegs grated; 


rub three pounds of butter iato the flour; then beat the yolks 
of eight eggs, the whites of but four, and mix with them a lit- 
tle roſe-water, a quart of cream blood warm, a quart of ale- 


pyead, and a little ſalt; ſtrain all into your flour, and put a pint 


of ſack ſin with it, and make up your cake; put it into a but- 
tered cloth, and lay it half an hour before the fire to riſe; the 
mean while fit your paper, and butter your hoop; then take a 
pound and three quarters of biſcuit-comfits, and a pound and a 


*half of citron cut in ſmall pieces, mix theſe in your cake, and 


put it into your hoop, run a knife croſs down to the bottom ; a 
quick oven, and near three hours will bake it. 


Another. 


DRY two pounds of flour, then put two pounds of butter 
into it; beat ten eggs, leave out half the whites; then put to 
them eight ſpoonfuls of cream, fix of ale-yeaft, run it through 
a fieve into the batter, and work them well together, and lay it 
a quarter of an hour before the fire ; then work into it a pound 
of rough carraways, Leſs than an hour bakes it, 


Another Seed Cake. 


TAKE a pound of flour, dry it by the fire, add to it a 
pound of fine ſugar beaten and ſifted; then take a pound and a 
quarter of butter, and work it in your hand till it is like cream; 
beat the yolks of ten eggs, the whites of fix ; mix all theſe to- 
gether with an eunce and a half of carraway-ſeeds, and a quar- 
ter of a pint of brandy ; it muſt not ſtand to riſe. 


A rich Seed Cake, called the Nun's Cake. 


TAK E four pounds of your fineſt flour, and three pounds 
of double refined ſugar * and ſifted, mix them — 
3 _. 
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and dry them by the fire till you prepare your other materials. | 


Take four pounds of butter, beat it in your hands till it is very 


ſoft like cream, then beat thirty-five eggs, leave out ſixteen 


whites, and ſtrain out the treddles of the reſt, and beat them 


and the butter together till all appears like butter; put in four 


or five ſpoonfuls of roſe. or orange flower · water, and beat it 
again; then take your flour and ſugar, with fix ounces of car - 
raway ſeeds, and ſtrew it in by degrees, beating it up all the 
time for two hours together; you may put in as much tincture 
of cinnamon or ambergreaſe as you pleaſe; butter your hoop, 
and let it ſtand three hours in a moderate oven, 


To make Sugar Cakes. 


TAKE three pounds of fine flour, dried well and ſifted, 
and add two pounds of loaf-ſugar beaten-and ſifted; put in ths 


yolks of four eggs, a little mace; a quarter of a pint of roſe- 


water, and if you pleaſe, you may diflolve muſk or ambergreaſe 
in your ſugar; mix all together, make it up to rol} out, then 
bake them in a quick oven, and fift ſome ſugar on them. 


To make clear Cakes of Gooſberries. | 


TAKE your white Duteh gooſberries when they are 


thorough ripe, break them with your fingers, and ſqueeze out al! 
the pulp into a fine piece of cambric or thick muſlin, to run 
through clear; then weigh the juice and ſugar one againſt the 
other; then boi] the juice a little while; then put in your ſu- 

gar and let it diſſolve, but not _ boil ; ſkim it and put it into 
glaſſes, and ſtove it in a warm ſtove, $f 


To Ice a great Cake, 


TAK E two pounds of double refined ſugar, beat and ſift 
it very fine, and likewiſe beat and ſift a little ſtarch and mix 
with it; then beat fix whites of eggs to a froth, and put to it 
' ſome g um- water; the gum muſt be ſteeped in orange-flower- 

water; then mix and beat all theſe together two hours, and put 
it on your cake; when it is baked, ſer it in the oven a quarter 
of an hour, 


To make Cheeſecakes, 


TAKE a pint of cream and warm it, and put to it five 
quarts of milk warm from the cow, then put rennet to it, and 
when it is come, put the curd in a linen bag or cloth, and let 

it drain well from the whey, but do not ſqueeze it much; then 
put ii in a Moſtar, and break the curd as fine as butter; then 
3s put 
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put to your curd half a pound of almonds blanched, and beaten 
exceeding fine (or half a pound of dry mackaroons beat very 
fine) if you have almonds, grate in a Naples biſcuit : but if you 
uſe mackaroons, you need not; then add to it the yolks of nine 
eggs beaten, a whole nutmeg grated,” two perfumed plumbs diſ- 
ſolved in roſe or orange-flower-water, half a pound of fine ſu- 
ar, mix all well together; then melt a pound and a quarter of 
| Ah and ftir it well in, and half a pound of currants plump- 
ed; let it ſtand to cool till you uſe it. Then make your putf- 
paſte thus: Take a pound of fine flour, and wet it with cold wa- 
ter, roll it out, and put into it by degrees a pound of freſh but- 
ter; uſe it juſt as it is made. $ 


Another Way to make Cheeſecakes. 


TAKE a gallon of new milk, ſet it as for a cheeſe, and 
gently whey it; then break it in a mortar, ſweeten it to your 
taſte ; put in a grated nutmeg, ſome roſe-water and ſack ; mix 
theſe together, and ſet it over the fire, a quart of cream, and 
make it into a hafty pudding, mix that with it very well, and 
fill your pattipans juſt as they are going into the oven; your 
oven muſt be ready, that you may not ſtay for that; when they 
riſe well up they are enough. Make your paſte thus: Take about 
a pound of flour, and ſtrew into it three ſpoonfuls of loaf ſugar 
beaten and ſifted, and rub into it a pound of butter, one egg, 
and a ſpoonful of roſe-water, the reſt cold fair water; make it 
into a paſte, roll it very thin, and put it into your pans, and 
fill them almoſt full. | 


Another. 


TAK E a pound of potatoes when they are boiled and peeled, 
beat them fine; put to them twelve eggs, fix whites ; then melt 
a pound of butter and ftir it in; grate half a nutmeg ; you 
muſt ſweeten it to your palate with double refined ſugar ; then 
put a piece of puff-paſte round the edges of the diſh ; it muſt not 


be over-baked ; when the cruſt is enough draw it. 


Another Method. 


TAKE four quarts of new milk and rennet very cold, and 
when it is come to a curd and whey take half a pound of but- 
ter and rub it with the curd ; then boil a point of cream with 
a blade of mace and cinnamon, and as much grated Naples biſ- 
cuit as will make it of the thickneſs of pancake batter, and when 
it is almoſt cold put it to your curd ; then put in a ſpoonful or 
two of ſack, and as many currants as you like, and put them into 


a puff- paſte. N 
of ; M 4 To 


168, The ComereTe Hoverwirs, © 


To make Cheeſecakes without Rennet. 


TAKE a quart of thick cream, and ſet it over a clear fire, 
with ſome quartered nutmeg in it; juſt as it boils up, put in 
twelve eggs well beaten, and a quarter of a pound of freſh but- 
ter; ſtirit a little while on the fire, till it begins to curdle; then 
take it off, and gather the cuid as for cheeſe; put it in a clean 
cloth, tie it together, and hang it up, that the whey may run 
from it; when it is pretty dry, put it in a ſtone mortar, with a 

und of butter, a quarter of a pint of thick cream, ſome 
Teck, orange-flower-water, and half a pound of fine ſugar; 
then beat and grind all theſe yery well together for an hour or 
more, till it is very fine; then paſs it through a hair ſieve, and 
Rll your pattipans but half full; you may put currants in half 
the quantity if you pleaſe; a litile more than a quarter of an 
bour will bake them; take the nutmeg out of the cream when 
it is boiled. ag 


To make Orange Cakes, - 


CUT your oranges, pick out all their meat and juice free 
from the ſtrings and ſeeds, and ſet it by; then boil it, and ſhift 
the water till your peels are tender ; dry them in a cloth, mince 
them ſmall, and put them to the juice; to a pound of that, 
weigh a pound and a half of double refined ſugar; dip your 
lumps of ſugar in water, and boil ic to a candy height ; take it 
off the fice, and put in your juice and peel ; ſtir it well, and 
when it is almoſt cold put it in a baſon, and ſet it in a ſtove 
then lay it thin on earthen plates to dry, and as it candies faſhion 
it with your knife; and as they dry lay them on glaſs; when 
your plate is empty, put more out of your baſon. 


To WI Lemon Cakes, 


GRATE off the yellow rind, of your lemon, and ſqueeze 
your juice to that peel; take two apples to every lemon, pare 
and core them, and boi) them clear, then put them to your 
lemon; to a pound of this put two pounds of double refined ſu- 
gar, then order it as the orange. 


Potatoe or Lemon Cheeſecake, 


TAK E fix ounces of potatoes, four ounces of lemon-peel, 
four ounces of ſugar, four ounces of butter; boil the lemon- 
peel tender, pare and ſcrape the potatoes, boil them tender and 
bruie them; beat the lemon- peel with the ſugar, then beat all 
| together 
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together very well, and melt the butter in a little thick cream; 
mix all together very well, and let it lie till cold ; put cruſt in 
your pattipans, and fill them little more than half full. Bake 
them in a quick oven half an hour, fift ſome double refined 
ſugar on them as they go into the oven; this quantity will mak 
a dozen ſmall pattipans. | 


To make Lemon Cheeſecakes. 


TAKE two large lemons, grate off the peel of both, and 
+ ſqueeze out the juice of one; add to it half a pound of fine 
ſugar, twelve yolks of eggs, eight whites well beaten ; then 
melt half a pound of butter in four or five ſpoonfuls of cream; 
then ſtir it all together and ſet it over the fire, ſtirring it till it 
begins to be pretty thick; take it off, and when. it is cold fill 
your pattipans little more then half full: put a fine paſte very 
thin at the bottom of the pattipans : half an hour with a quick 
oven will bake them. | 


Another Method. 


TAKE the peel of two large lemons, boil it yery tender, 
then pound it well in a mortar, with a quarter of a pound 
or more of loaf ſugar, the yolks of fix eggs, and half a pound 
of freſh butter; pound and mix all well together, and fill the 
pattipans but half full : orange cheeſecakes are done the. ſame 
way, only you muſt boil the peel in two or three waters, to 
take out the bitterneſs. _ : 


To make Cheeſecakes without Curd. 


BEAT two eggs — then put as much flour as will 
make them thick; then beat three eggs more very well, and 
put to the other, with a pint of cream, and half a pound of but- 
ter ; ſet it over the fire, and when it boils put in your two eggs 
and flour; ſtir them well, and let them boil till they be pretty 
thick; then take it off the fire, and ſeaſon it with ſugar, a lit- 
tle ſalt and nutmeg ; put in the currants, and bake them in pat- 
tipans, as you do others. a 


To make Almond Cheeſecakes. 


TAKE a good handful or more of almonds, blanch them 
in warm water, and throw them in cold; pound them fine, 
and in the pounding put a little ſack, or orange-flower-water, 
to keep them from oiling; then put to your almonds the yolks 
of two hard eggs, and beat them together ; beat the yolks 


, 4 = : 


of © 


3 


170 The Cour E ETER HOoUSE WIr. 
of fix eggs; the whites of three, and mix with your almonds, 


and halt a pound of butter melted, and ſugar. to your tafte ; 
mix all well together, and uſe it as other cheeſecake ſtuff, - 


— A. 
— „ * 


0 | . 
G.BISCUETS., 


| To make Drop Biſcuits. 
TAKE eight eggs, and one pound of double refined ſugar 


beaten fine, and twelve ounces of fine flour well dried ; 
beat your eggs very well, then put in your ſugar and beat it, and 
theri your flour by degrees, beating it all very well together fot 
an hour without ceaſing : your oven muſt be as hot as for half- 
penny bread ; then flour ſome ſheets of tin, and drop your 
biſcuits what bigneſs you pleaſe, and put them into the oven as 
faſt as you can; and when you ſee them riſe, watch them; and 
if they begin to colour, take them out again, and put in more; 
and if the firſt are not enough, put them in again; if they are 
right done, they will have a white ice on them; you may put in 
carraway · ſeeds if you pleaſe; when they are all baked, put 
them all in the oven again till they are very dry, and keep them 
in your ſtove. 


To make little Cracknels. 


TAKE three pounds of flour finely dried, three ounces 
of lemon and orange-peel dried, and beaten to a powder, an 
ounce of coriander-ſeeds beaten and ſearced, and three pounds 
of double refined ſugar, beaten fine and ſearced ; mix theſe to- 
gether with fifteen eggs, half of the whites taken out, a quarter 
of a pint of roſe-water, as much orange-flower-water ; beat the 
eggs and water well together, then put in your orange - peel and 
coriander-ſeeds, and beat it again very well with two ſpoons, 
one in each hand; then beat your ſugar in by little and little, 

then your flour by a little at a time, ſo beat with both ſpoons 
an hour longer; then ſtrew ſugar on papers, and drop them 
the bigneſs of a walnut, and ſet them in the oven; the oven 
muſt be hotter than when pyes are drawn; do not touch them 
with your finger before they are baked; let the oven be ready 
for them againſt they are done; be careful the oven does not 


colour them, 
| . | | 
To | 
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To make the thin Dutch Biſcuit. 


- TAKE five pounds of flour, two ounces of carraway-ſeeds, 
Ralf à pound of ſugar, and ſomething more than a pint of 
milk; warm the milk, and put into it three quarters of a pound 
ol butter; then make a hole in the middle of your flour, and 
put in a full pint of good ale-yeaſt ; then pour in the butter and 
milk, and make theſe into a paſte, letting it ftand a quarter of 
an hour by the fire to riſe ; then mould it and roll it, into cakes 
pretty thin ; prick them all over pretty much, or they will bliſ- 
ter; bake them a quarter of an hour. 


Another Biſcuit. 


TO a quart of flour take a quarter of a pound of butter, 
and a quarter of a pound of ſugar, one egg, and what carra- 
way-ſeeds you pleaſe; wet it with milk as ſtiff as you can, then 
roll them out very thin, cut them with a ſmall glaſs, bake them 
on tin plates; your oven muſt be ſlack ; prick them very well 
juſt as you ſet them in, and keep them dry when baked, 


Another. 


TAKE a pound of loaf-ſugar beaten and ſifted, and half a 
pound of almonds blanched and beat in a mortar, with the 
whites of five or ſix eggs; put your ſugar in a baſon, with the 
yolks of five eggs; when they are both mingled, ſtrew in your 
almonds ; then put in a quarter of a pound of flour, and fill 
your pans faſt; butter them and put them into the oven; ſtrew 
ſugar over them, bake them quick, and then turn them on a 
paper, and put them again into the oven to harden, 


To make little hollow Biſcuits. 


BEAT fix eggs very well with a ſpoonful of roſe-water, 
then put in a pound and two ounces of loaf-ſugar beaten and 
ſifted ; tir it together till it is well mixed in the eggs, then 
put in as much flour as will make it thick enough to lay out in 
drops upon ſheets of white paper; ſtir it well together till you 
are ready to drop it on your paper; then beat a little very fine 
fugar and put it into a lawn ſieve, and ſift ſome on them, the 
oven muſt not be too hot, and as ſoon as they are baked, whilft 
they are hot, pull off the papers from them, and put them in a 


ſieve, and ſet them in au oyen to dry; keep them in boxes with 
papers between. ; 
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To make Ratafia Biſcuit, 


TAKE four ounces of bitter almonds, blanch and beat 
them as fine as you can ; in beating them put in the whites of 
four eggs, one at a time; then mix it up with ſifted ſugar to a 
light paſte; roll them, and Jay them on wafer paper, and on 
tin plates; make the paſte ſo light that you may take it up with 


2 ſpoon; bake them in a quick oven. 


To make the hard Biſcuit. 
TAK E half a pound of fine flour, one ounce of carraway- 


' ſeeds, the whites of two eggs, a quarter of a pint of ale-yeaſt, 


and as much warm water as will make it into a ſtiff paſte; then 
make it into long rolls, bake it an hour; the next day pare it 
round, then flice it in thin flices, about half an inch thick; dry 
it in the oven; then draw it, turn it, and dry the other fide ; 
they will keep the whole year. "x 


To make Lemon Biſcuit. 


TAKE fix yellow rinds well beat, with a pound of double 
refined ſugar, and whites of four eggs, till come to a paſte; lay 


them on wafer paper, ſo bake them on tins, 


CHAP. VII. 
Of elegant ORNAMENTS for the TABLE. 


W HEN a ſilver web, or a deſert is to be ſpun, always take 
particular care that your fire is clear, and a pan of water 
upon the fire, to keep the heat from your face and ſtomach, for 
fear the heat ſhould make you faint 3 you muſt not ſpin it before 
a kitchen, fire, for the ſmaller the grate is, ſo that the fire be 
clear and hot, the better able you will be to fit a long time be- 
fore 'it, for if you ſpin a whole deſert, you will: be ſeveral 


| hours about it; be ſure to have a tin box to put mg baſket in 


as you ſpin them, and cover them from the air; keep them 
warm, until you haye done the whole as your receipt directs 
you. | | 
If you ſpin a gold web, take care your chafing-diſh is burnt 
clear, before you ſet it upon the table where your mould is, 
ſet your ladle on the fire, and keep ſtirring it with a wood 


. ſkewer till it juſt boils, then let it cool a little, for it will not 


ſpin whem it is boiling hot, and if it grows cold it is equally as 
bad, but as it cools on the ſides of your ladle, dip the point of 
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vour knife in, and begin to ſpin round your mould as long as 
it will draw, then heat it again. The only art is to keep it of- 
a proper heat, and it will draw out like a fine thread, and of a 
gold colour. It is a great fault to put in too much ſugar at a 
time; for often heating takes the moitture out of the ſugar, and 
burns it, therefore the beſt way is to put in a little at a time, 
and clean out your ladle. | 
When you make a hen or bird-neft, let part of your jelly be 
ſet in your bowl, before you put on your flummery, or ſtraw ; 
for if your jelly is warm, they will ſeitle to the bottom, and 
mix together. 82 | 

If it be a fiſh-pond, or a tranſparent pudding, put in your 
Jelly at three different times, to make your fiſh or fruit keep at 
a proper diſtance one from another, and be ſure your jelly is 
very clear and tiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon in warm wa- 
ter, as your receipt directs; then turn your diſh or ſalvet upon 
the top of your bafon, and turn your baſon uplide down. 

When you make flummery, always obſerve to have it pretty 
thick, and your moulds wet in cold water, before you put in 
your flummery, or your jelly will ſettle to the bottom, and the 

cream ſwim at the top, ſo that it wilt look to be two different 
_ colours. | 5 

If you make cuſtards, do not let them boil after the yolks ate 

in, but ſtir them all one way, and keep them of a good heat 
till they be thick enough, and the rawneſs of the eggs is gone 
off. 


When you make whips or ſyllabubs, raiſe your froth with a 
chocolate mill, and lay it upon a ſieve to drain, it will be much 
prettier, and will lie upon your glaſſes, without mixing with 
your wine, or running down the fides of your glaſſes; and 
whatever you make, keep them in a cool airy place, for a cloſe 
place will give them a bad taſte, and ſoon ſpoil them, 


To ſpin a Silver Web for covering Sweetmeats. 


TAKE a quarter of a pound of treble refined ſugar, in 
one lump, and ſet it before a moderate fire, on the middle of a 
filver ſalver, or pewter plate, ſet it a little aſlant, and when it 
begins to run like clear water to the edge of the plate or ſalver, 

| have ready a tin cover, or china bowl fet on a ſtool, with the 
mouth downward, cloſe to your ſugar, that it may not cool by 
carrying too far ; then take a clean knife, and take up as much 


of the ſyrup as the point of the knife will hold, and a fine 


thread will come from the point, which you muſt draw as quick 
as poſſible backwards and forwards, and alſo around the mould, 
as long as it will ſpin from the knife; be very careful you do not 
drop the ſyrup on the web, if you do, it will ſpoil it ; then dip 
your knife into the ſyrup 2gain, and take up more, and ſo keep 

| ſpinning 
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ſpinning till your ſugar is done, or your web is thick enough; 
be ſure you do not let the knite touch the lump on the plate that 
is not melted, as it will make it brittle, and not ſpin at all. If 
your ſugar is ſpent before your web is done, put freſh ſugar on a 


clean plate or ſalver, and not ſpin from the ſame plate again. 


If you do not want the web to cover the ſweetmeats immedi- 
ately, ſet it in a deep pewter diſh, and cover it with a tin coyer, 
and lay a cloth over it, to prevent the air from getting to it, and 
ſet it before the fire. It requires to be kept warm, or it will fall. 
When your dinner or ſupper is diſhed, have ready a plate or 
diſh, of the ſize of your web, filled with different coloured 


ſweetmeats, and ſet your web over it. 


To ſpin a Gold Web for covering Sweetmeats. 


TAKE four ounces of treble refined ſugar, beat it in a 
marble mortar, and fift it through a hair ſieve; then put it in 
a filver or braſs ladle, but filver makes the colour better; ſet it 
over a chafing-diſh of charcoal, that is burnt clear; ſet it on a 


table, and turn a tin cover or china bowl upſide down upon the 


fame table, and when your ſugar is melted, it will be of a gold 
colour; take your ladle off the fre, and begin to ſpin it with a 
knife, the ſame way as the ſilver web; when the ſugar begins 
to cool and ſet, put it over the fire to warm, and ſpin it as be- 
fore, but do not warm it too often, as it will turn the ſugar of 
a bad colour; if you have not enough ſugar, clean the Jadle 
before you put in more, and ſpin it till your web is thick 
enough; then take it off, and ſet it over the ſweetmeats, as you 


did the filver web. 


To make a Deſert of Spun Sugar. 


SPIN two large webs, turn one upon the other to form a 
globe, and put in the inſide of them a few ſprigs of ſmall flow- 
ers and myrtle ; ſpin a little more round to bind them together, 
and ſet them covered cloſe up before the fire; then ſpin two 
more on a leſſer bowl, and put in a ſprig of myrtle, and a few 
ſmall flowers; bind them as before, fet them by, and ſpia two 
more leſs than the laſt; put in a few flowers, bind them and ſet 
them by; then ſpin twelve couple on tea-<ups of three different 
ſizes, in proportion to the globes, to repreſent baſkets, and bind 
them two and two as the globes with ſpun ſugar; ſet the globes . 
on a filver ſalver, one upon another, the largeſt at the bottom, 
and ſmalleſt at the top; when you have fixed the globes, run 
two ſmall wires through the middle of the largeſt globes, acroſs 
each other; then take a large darning needle and ſilk, and run 
it through the middle of the largeſt baſkets ; crofs it at the bot- 


tom, and bring it up to the top, and make a loop to hang them 


on the wire; do fo with the reſt of your baſkets,” hang the 
Dh . a largeſt 
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largeſt baſkets on the wires, then put two more wires a little 
ſhorter acroſs, through the middle of the ſecond globes, and 
put the ends of the wires out betwixt the baſkets, and hang on 
the four middle ones; then run two more wires ſhorter than the 
laſt thro' the middle of the top globe, and hang the baſkets 
over the loweſt; ſtick a ſprig of myrtle on the top of your 
globes, and ſet it on the middle of the table. —Odſerve you do 
not put too much ſugar down at a time for a ſilver web, becauſe 
the ſugar will loſe its moiſture, and run in lumps inſtead of 
drawing out; nor too much in the ladle, for the gold web will 
loſe its colour by heating too oft. You may make the 
baſkets of a ſilver, and the globes of a gold colour, if you chuſe 


them. . 


To make Flummery. © ao 
THOUGH the making of flummery may here appear as 


an article out of place, yet the reader will ſoon find, that ſhe 
would be at a loſs in the management of ſome of the following 
receipts, were not this article previouſly given. Take one 
ounce of bitter, and one of ſweet almonds into a baſon, pour 
over them ſome boiling water, to make the ſkins come off, which 
is called blanching ; ſtrip off the ſkins, and throw the kernels 
into cold water ; then take them out and beat them in a marble 
mortar, with a little roſe-water to keep them from oiling, when 
they are beat, put them into a pint of calf's-foot ſtock ; ſet it 
over the fire, and ſweeten it to your taſte with loaf ſugar; as 
foon as it boils ſtrain it through a piece of muſlin or gauze, and 
when a little cold put it into a pot of thick cream, and keep 
ſtirring it often, till it grows thick and cold; wet your moulds 
in cold water, and pour in the flummery, and let it ſtand five 
or ſix hours at leaſt before you turn them out; if you make the 
flummery ſtiff, and wet the moulds, it will turn out without 
putting it into warm water, for water takes off the figures of 
the mould, and makes the flummery look dull. N. B. Be 
careful you keep ſtirring it till cold, or it will run in lumps 
when you turn it out of the mould. 


To make a Fiſh-pond. 


FILL four large fiſh-moulds with flummery, and fix ſmall 
ones; take a china bowl, and put in half a pint of ſtiff clear 
calf 's-foot jelly; let it ſtand till cold, then lay two of the 
ſmall fiſhes on the jelly, the right ſide down, and put in half a 
pint more jelly; let it ſtand till cold: then lay in the four ſmall 
fiſhes acroſs one another, that when you turn the bowl upſide 
down, the heads and tails may be ſeen; then almoſt fill your 
bowl with jelly, and let it ſtand till cold ; then lay in the jelly 
four largo fiſhes, fill the baſon quite full with jelly, and let it 
1 3 ſtand 
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| Rand till the next day; when you want to uſe it, ſet your bow 
to the brim in hot water for one minute ; but take care that you 


do not let the water go into the baſon; lay your plate on the 
top of the baſon, and turn it upſide down: if you want it for 
the midale. turn it out upon a ſalver. Be ſure you make your 
jelly very Riff and clear, 1 


To make a Hen's-neſt. 


TAE E three or five of the ſmalleſt pullet eggs you can 


get, fill them with flummery, and when they are {tiff and cold, 
peel off the ſhells; pare off the rinds of two lemons very thin, 
and boil them in ſugar and water to take off the bitterneſs; 
when they are cold, cut them in long ſhreds to imitate ftraw ; 
then fill a baſon one third full of ſtiff calf's- foot jelly, and let 
it ſtand till cold; then lay in the ſhreds of the lemons, in a ring 
about two inches high in the middle of your baſon, ſtrew a few 
corns of ſagoe to look like barley, fill the baſon to the height of 
the peel, and let it ſtand till cold ; then lay your eggs of flum- 
mery in the middle of the ring that the ſtraw may be ſeen round, 
fill the baſon quite full of jell „and let it ſtand, Turn it out 
the ſame way as directed for the fiſh-pond. 


To make Blomange of Iſinglaſs. 


BOIL one ounce of iſinglaſs in a quart of water till it is 
reduced to a pint, then put in the whites of four eggs, with two 
ſpoonfuls of rice water, to keep the eggs from poaching, and 
ſugar to your taſte; run it through a jelly bag, then put to it 
two ounces of ſweet, and one ounce of bitter almonds; give 
them a ſcald in your jelly, put them through a hair ſieve, and 
put it in a china bowl. The next day turn it out, and ſtick it 
all over with almonds blanched and cut lengthway. Garniſh 
with green leaves or flowers, 


Green Blomange of Ifinglaſs. 


DISSOLVE your ifinglaſs, and put to it two ounces of 
ſweet, and two ounces of bitter almonds, with as much juice 
of ſpinach as will make it green, and a ſpoonful of French 
brandy ; ſet it over a ſtove fire till it be almoſt ready to boil, 
and then ſtrain it thro' a gauze fieve ; when it grows thick put 
it into a mellon mould, and the next day turn it out. Garniſh 
it with red and white flowers, | 


| | Clear Blomange. ah 
TAKE a quart of ſtrong calf's-foot jelly, ſkim off the fat 
and ſtrain it, beat the whites of four eggs, and put them to ng 
jeu; 
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jelly; fet it over the fire, and keep ſtirring it till it boils 3 then 
pour it into a jelly-bag,/ and run it through ſeveral times till it is 
cleat ; beat one onnce of ſweet almonds,” and one of bitter, to 


a paſte, with a ſpoonful of roſe water ſqueezed through a cloth; 
then mix it with your jelly, and three ſpootifuls of ag good 
it is 


eream; fet it over the fire again, and keep ſtirring it t 
almoſt boiling ; then pour it into a bowl, and ſtir it very ofte 
till it is almoſt cold; after which wet your moulds, and fil 
them. F N 
Fellow Flunimiery: 


TAKE two ounces of iſinglaſs,: beat it and oper i', put ir 


into 4 bowl, and pour a pint of boiling water upon it; cover it. 
up till almoſt cold, then add a pint of white wine, the juice of 
two lemons with the rind of one, the. yolks of eight eggs beat 
well, ſweeten it to your taſte, put it in a, toſſing - pan and keep 
ſtirring it; when it boils ſtrain it through à fine — When 
almoſt cold put it into cups or moulds. | 


& gobd Greet. 

LAY an ounce of gambou in a quarter of a pint of was 
ter, and put an ounce and a half of good ſtone blue in a little 
water; when they atg both diſſolved, mix them together; add 
a quarter of a pint more water, and a quarter of a pound of fine 


ſugar z boil it a little, then put it in a gally-pot, cover it cloſe - 
and it wilt Keep for years. He careful not to make it too deep” 


2 green, for a very Riile will de at a time. 
| Gitded Fiſh in Jelly: 


MAKE a little clear blomange as is dtected in the pfeced- 
ing receipt; then fill two large fiſh moulds with it, and when it 


is cold turn it out, and gild them with gold leaf, or ftrew them 
over with gold and filver bran mixed; them lay them on x ſoup- 


diſh, and fil} it wich clear thin calf's-foot jelly: it muſt be ſo 
thin that they 2 ſwim in it. If you have no jelly; Liſbon 
nd s 7.5 


wine, or any ki pale made wines, will do. 
| Hen and Chickens in Jelly. 


MAKE ſome flummery, with à large quantity of ſweet _ 


almonds in it; colour a little of it browi with chocolate, and 
put it in a mould the ſhape of a hen; then colour ſome more 
flummery with the yolk. of a hard egg beat as fine as poſlibleg 
but leave part of your flummery white ; then' fill the moulds of 
fover! — wich 14 flummery, and three with — — 
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low, and one the colour of the hen; when they are cold turn 
them into a deep diſh; put under and round them Jemon-peel 
boiled tender and cut like ſtraw, and a little clear calf 's- foot 


jelly under them, to keep them in their places; let it ſtand till 
it is iff, and then fill up your difh with more jelly. 


/ 


To make a Deſart Iſland. 


TA KE > lump of paſte, and form it into a rock three 
inches broad at the top; colour it, and ſet it in the middle of a 


deep china diſh ; ſet a caſt figure on it, with a crown on its 


head, and a knot of rock-candy at the feet; then make a rol 
of paſte an inch thick, and ſtiełk it on the inner edge of the diſh, 
two parts round, and cut eight pieces of eringo root, about 
three inches long, and fix them upright to the roll of paſte on 
the edge; make gravel walks of ſhot comfits, from the middle 


to the edge of the diſh, and ſet ſmall figures in them; roll out 


fome paſte, and cut it open like Chineſe rails; bake it, and fix 

it on either fide of one of the gravel walks, with gum ; have 
ready a web of ſpun fugar, and ſet it on the pillars of eringo- 

root, and cut part of the web off, to form an entrance where 
the Chineſe rails are. | 


To make a Floating Inand. 


GRATE the yellow rind of a large lemon into a quart of 
cream, and put in a large glaſs of Madeira wine; make it 
pretty ſweet with loaf-ſugar, mill it with a. chocolate -mill, to 
a ſtrong froth, take it off as it riſes, and oy it upon a ſieve to 

ih, and lay in your 
froth, with a Naples biſcuit in the middle of it; beat the white 


of an 787 to a ſtrong froth,” and roll a ſprig of myrtle in it to 
n 


imitate ſnow ; ſtick it in the Naples biſcuit, and lay all over 
your froth currant jelly, cut in very thin flices ; pour over it 
very ſine ſtrong calf's-· foot jelly, and when it grows thick, lay 
it all over, till it looks like a glaſs, + When your. diſh is full to 
the brim, let it ſtaud till it is quite cold and ſtiff, then lay on 
rock candied ſweetmeats upon the top of yout jeliy, and 


and ſwans to pick at the myrtle; ſtick green ſprigs in ewo or 
_ three places upon the top of your jelly, amongſt your ſhapes. 


You muſt not put the ſhapes on the jelly till you are going to 
ſend it to the table. | * 


5 Another Method. | 
TAKE calf's-foot jelly that is ſet, break: it a little, but 


not too much, for it will make it frothy, and prevent it from 


looking elear; have ready a middle · ſued turnip, and rub'it _ 


* 


N * + j ; , 
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with gum- water, or the white of an egg; then ſtrew it thick 
over with green ſhot comfits, and ſtick in the top of it à ſprig 


© ; 


of myrtle, or any other pretty green ſprig; put your broken 
jelly round it, ſet ſheep, or ſwans, upon your jelly, with either 


a green leaf, or a knot of apple-paſte under them, to keep the 

jelly from diſſolving. There are ſheep and ſwans made for that 

om You may put in ſnakes, or any wild animals of the 
ne ſort, 105 2 11 

p To make the Rocky Iſland. | 

MAKE a little ſtiff flimmery, and put it into five fiſt 


" tnoulds ; wet them . put it in: when it is iff turn it 
0 


out, and gild them with gold leaf ; then take a deep china diſh; 


All it near half full of clear calf 8. foot jelly, and let it ſtand till 
It is ſet ; then lay of your fiſhes, and a few flices of red curtant 


Jelly, cut very thin round them; then raſp a ſmall French roll; 
ru 


b it over with the white of an egg, and ſtrew all over it 


yer bran, and glitter mixed together; ftick a ſprig of myrtle 
in it, and put it into the middle of your diſh ; beat the white of 
an egg to a very high froth, then hang it on your ſprig of myrtle 
like ſnow, and fill your diſh to the britn with clear jelly. When 
you ſend it to table, put lambs and ducks upon your jelly, with 


either green leaves; ot moſs under them, with their heads to- - 


wards the myrtle: 
9 90 To make Moonſhine. 


* Ak the ſhapes of a half-moon, and five or ſeven ſtars; | 
wet them, and fill them with flummery; let them ſtand till they 


are cold, then turn them into a deep china diſh, and pour le- 
mon-cream round them, made thus: Take a pint of ſpring 


water, put to it the juice of three lemons, and the yellow rind 


of one lemon, the. whites of five eggs well beaten, and four 
ounces of loaf ſugar; then ſet it over a flew fire, and ſtir it one 
way till it looks white and thick. If you let it boil it will 
curdle. Then ſtrait it through a hair ſieve, and let it ſtand till 
it is cold; beat the yolks of five eggs, mix them with your 
whites, ſet them over the fire, and keep ſtirring it till it is al- 


moſt ready to boil; when you muſt pour it into a baſon; when 
it is cold pour it among your moon and ftars: Garniſh with 


flowets. 1 a 
Io make Moon and Stars in Jelly. - 
TAKE a deep china diſh, turn the mould of a half-moon, 


und ſeven ſtars, with the bottom fide upward in the diſh ; lay a 
weight upon every mould to keep them down; then make ſonie 


| Autnmery, and fill your diſh with it; when it is cold and Riff, 


take your moulds carefully * and fill the vacaney with clear 
a : A 2 
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ealf's- ſoot jelly ; you may colour your flummery with cochi- 
Ike 


| water, as it will take 


loox pretty: lay round it rock-candy ſweetmeats. 


n " @ wil * 
„ 
2 


neal and chocolate, to make it look like the ſky, and your moon 
and ſtars will ſhew more clear. Garniſh with rock-candy 
lwectmeats. | * | . 
To make Eggs and Bacon in Flummery. 
TAKE à pint of ſtiff flummery, and make part of it a 
pretty pink colour, with the colouring for the lummery ; dip a 


potting- pot in cold-water, and pour in ed flummery, the thick» 
neſs of a crownepiece; then the ſame of white flummery, and 


another of red, and twice the thickneſs of white flummery at 
the top ; one layer muſt be ſtiff and cold before you pour on 


another z then take five tea-cups, and put à large ſpoonſul of 
white flummery into ene tea - cup, and let them ftand all night; 
then turn your flu out of your potting- pots, on the back 


of a plate wet with cold water, cut your flummery into thin 
 Alices, and lay them on a chinadiſh ; then turn your flummery 
out of the'cups on the difh, and take a bir out of the top of 


every one, and lay in half of a preſerved apricot; it will con- 
fine the ſyrup from diſcolouring the flummery, and make it like 


the yolk of a poached egg. Garniſh with flowers, 


720 Solomon's Temple in Flummery. 


MAK E a quart of tiff ſſummery, divide it into three parts, 
make one part a pretty pink colour, with a little cochineal 
bruiſed fine, and ſteeped in French brandy ; ſcrape one ounce 
of chocolate very fine, diſſolve it in a little ſtrong coffee, and 
mix it with another part of your flummery, to make it a ligh 

ſtone colour: the laſt part muſt be white. Wet your temple 
mould, and fix it in a pot to ſtand even; then fill the top of 
the temple with red flummery to the ſteps, and the four points 
with white z then fill it up with chocolate flummery; let it 


fand till the next day, then leofen it round with a pin, and 


ſhake jt looſe very gently, but do not dip your mould in warm 

off the gloſs, and ſpoil the colour; when 
you turn it out, ſtick a ſmall ſprig, or a flower-ftalk, down from 
the top of every point, for it will ſtrengthen them, and make it 


Vs To make a Diſh of Snow. - | 
TAKE twelve large apples, put them in cold water, and 


ſet them over a very flow fire, and when they are ſoft, put them 


upon a hair ſieve ; take off the ſkin, and put the pulp into a 


n daſon . them beat the whites of twelve gs to a very ſtrong 
froth, beat and fift half a pound of double refined ſugar, — 7 


ſtre w it over the eggs , beat the pulp of your apples to a ſtrong 
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froth, then beat them all together till they are like a ſtiff ſnow, 
lay it upon a china diſh, heap it up as high as you can, and ſer 
round it green knots of paſte, in imitation of Chineſe rails ; 


tick a ſprig of myrtle in the middle ef the diſh, and ſerve it up. 


To make black Caps. 


TAKE fix large apples, and cut a flice of the bloſſom end 3 
t them in a tin, and ſet them in a quick oven till they are 
own ; then wet them with roſe-water, and grate a little ſugar 
over them; ſet them in the oven again till they look bright, 
and very black ; then tike them out, and put them into a deep 
china diſh or plate, and pour round them thick cream cuftar 
or white wine and ſugar. | | | 


To make Green Caps. 


would for preſerving, then ru 
tter, grate double ſugar over them, and ſet them in 
the oven till they look bright, and ſparkle like froſt ; then take 
them out and put them into a deep china diſh, make a very 
_ fine cuſtard, and pour it round them; flick ſingle flowers in 
every apple, and ſerve them up. * | | 


TAKE codlings juſt bers they ean_rige, green than, by ö 
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PART IV. 


Of Preparing BACON, HAMS, and TONGUES, 
and Making BUTTER, CHEESE, &c, 
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My Of Preparing B A C O N, &c, 
| ; To falt Bacon. 


2? UT your flitches of bacon very ſmooth, make no 
E holes in it: to about threeſcore pounds of bacon, 
ten pounds of ſalt; dry your falt very well, and 
J make it hot, then rub it hard over the outſide, or 
EBT ſkinny poſe but on the inſide lay it all over, 
without rubbing, only lightly on, about half an inch thick, 
Let it lie on a flat board, that the brine may run from it nine 
days; then mix with. a quart. of hot ſalt, two ounces of falt- 
petre, and ſtrew it all over your bacon ; then heat the reſt of 
our falt, put over it, and let it lie nine days longer; then han 
A up a day, and put it in a chimney where wood is burnt, — 
there let it hang three weeks or more, as you ſee occaſion, 


To make Weſtphalia Bacon, 


MAKE a pickle as follows: Take a gallon of pump-water, 
à quarter of a peck of bay ſalt. as much of white-ſalt, .a pound 
of petre ſalt, and a quarter of a pound of falt-petre, a pound 
of coarſe ſugar, and an ounce of ſocho tied up in a rag; boil 
all theſe together very well, and let it ſtand till it is cold; then 
put in the pork, and let it lie in this pickle a fortnight; then 
take it out, and dry it over ſaw-duſt ; this pickle will do tongues, 
- but you muſt firſt let the tongues lie ſix or eight hours in pùmp- 
water, to take out the ſlimineſs: and when you have laid them 
in the pickle, dry them as your pork. 11 


To 


to bear an egg with your bay-ſalt; t 
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To ſalt and dry a Ham of Bacon. 


TAKE beau. and put it in a veſſel of water ſuitable to 
the quantity of hams you do; make your pickle ſtrong enough 
en boil and ſkim it very 
well; then let the pickle be thoroughly cold, and put into it ſo 
much red ſaunders as will make it out of the colour of claret; „ 
then let your pickle ſtand three days before you put your hams 
into it 5 the hams muſt lie in the pickle three weeks; then care- 
fully dry them where wood is burnt, 1 | 


I0ł falt Hams, or Tongues, &. 


TAKE of bay- ſalt a peck, of ſalt-petre four ounces; three 

unds of very brown ſugar ; put to all theſe water till it will 3 
w juſt bear an egg; after it is well ſtirred lay in the hams ſo - 
that they are covered with the pickle ; let them lie three weeks, | 
if middling hams, if large, a month; when you take them 
out, dry them well in a cloth and rub them with bay falt, 
then hang them up to dry, and ſmoke them with faw-duſt * 
every day for a fortnight together ; the chimney you hang them 
in muſt be of a moderate heat; the pickle muſt be raw, and 
net boiled. This quantity is enough to ſalt fix hams at a 
time. When you take them out, you may boil the pickle, and 
ſkim it clean, putting in ſome freſh ſalt. If you keep your 
hams till they are dry and old, lay them in hot grains, and let 
them lie till cold, then wrap them up in hay, and boil them 
tender; ſet them on in cold water when they are dry, the houghs 
being before ſtopped with ſalt, and tied up cloſe in brown paper, 
to keep out the flies. BUY 

Neats hearts, tongues, or hogs cheeks, do well in the ſame 
« pickle; the beft way is to rub hams with bay-ſalt and ſugar 
three or four days before you put them in this pickle. . | 


Another Method. 

TAKE three or four gallons of water, put to it four pounds 
of bay-ſalt, four pounds of white-ſalt, a pound of petre-ſalt, 
a quarter of a pound of ſalt-petre, two ounces of prunella- falt, 

a a pound of brown ſugar ; let it boil a quarter of an hour; ſkim | 
it well, and when it is cold ſever it from the bottom into the 
veſſel you keep it in. | 

Let hams lie in this pickle four or five weeks. 

A clod of Dutch beef as long. 

"Tongues a fortnight, 1 | / 

Collared: beef eight or ten days. 

Dry them in a ſtove, or with wood in a chimney. 
N 4 | 2 — #Þ 
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5 To dry Tongues. Ne? 

| TAKE to every two ounces of ſalt- petre, a pint of petrge 


falt, and rub it well, after it is finely beat-n, ſtrew it over your 
tongue, and then beat a pint of bay-falr, and rub that on over 


it. and every three days turn it: when it has ain nine or teg 


days, hang iran wood ſmoke 10 dry. Do a bog's-head this way. 
or a ham of pork or mutton, have a quart of bay- ſalt, half a 
und of petre ſalt, a quarter of a pound of ſalt petre, a quar- 
2 of a pound of brown ſugar, all beaten very fine, mixed to- 
gether, and rubbed well over it; let it lie a fortnight, turn it 
often, and then hang it up a day to drain, and dry it in wood- 


ſmoke. 
To dry a Leg of Mutton like Pork. 


TAKE a large leg of mutton, and beat it down flattifh 
with a cleaver, to make it like Weſtphalia ham; then take two 
unces of ſalt-petre, beat it fine, rub it all over your mutton 
and Jet it lie all. night; then make a pickle with bay ſalt and 
pump water, ſtrong N to bear an egg, put you mutton 
nto it, and let it lie ten days; then take it out and hang it in 
a chimney where wood is burnt, till it is thorough dry, which 
will be about three weeks. Bojl it with hay, till it is very 


tender; do it in cold weather, or it will not keep well, 


To make Sauſages, . 


TAKE three paunds of fat, and three pounds of lean pork ; 
gut the lean into th.n flices, and ſerape every ſlice, and throw 
away the ſkin; have the fat cut as ſmall as can be; mix fat 
and leap together, ſhied and mix them well; two ounces and 


a half of falt, half an qunce of pepper, thirty cloves, and 


three or four large blades of mace, ſix ſpaonfuls of ſage, two 


poonfuls of roſemary cut exceeding fine, with three nutme 
— beat ſix eggs, and work them well together with a — 


of water that has been boiled, and is perfectly cold: if you put 
in no herbs, flice à penny white loaf in cream, ſteep it all —＋ 


nd work it in well with ſauſage · meat, with as much cream 


a lee che bread, If you put in raw water, the ſauſages 


25s aid got fo krep fo well 43 when jt is boiled, * 


5 Very fine Sauſages. | OT 
TAKE a leg of pork or veal ; pick jt clean from ſkin or 

uet picked from the ſkins; ſhred the meat and ſuet ſeverally 
yery fine; then mix them well together, and add a ler #1 


. 2 and to every pound of lean meat put two pounds of 


hand! 


- 
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" handful of green ſage ſhred ſmall, ſeaſon it with grated 
, — 12 —.— . well, and preſs it ye. rar 
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in an earthen pot, and keep it for uſe. When you uſe them, 


roll them up with as much egg as will make them roll ſmooth, 
but uſe no flour: in rolling them up, make them the length of 


your finger, and as thick as two fingers: fry them in clarified 


ſuet, which muſt be boiling hot before you put them in. Kee 


them rolling about in the pan; when they are fried through they | 


 zre enough. 
I᷑0o make Dutch Beef. LE 
TAKE the lean part of a buttock of beef raw ; rub it well 


with brown ſugar all over, and let it lie in a pan or tray two or 
three hours, turning it three or four times; then ſalt it well 


with common ſalt and ſalt · petre, and let it lie a fortnight, turn 


ing it every day 1 then roll it very ſtrait in a coarſe cloth, put 
it in a cheeſe preſs a day and a night, and hang it to dry in a 
' chimney. When you boil it, you muſt put it in a cloth, when 
- jt is cold, it will cut out into ſhivers as Dutch beef, 


To dry Mutton to cut out in Shivers as Dutch Beef, 


TAKE a middling leg of mutton, then take half a pound af 


- brown ſugar, rub it hard all over your mutton,” and let it lie 
twenty- four hours ; then take an ounce and a half of falt-petre, 
and mix it with a pound of common ſalt, and rub that all 


over the mutton every other day, till it is all on, and let it lie 


nine days longer; keep the place free from brine, and hang it 
up to dry three days; then ſmoke it in a chimney where wood 
is burnt ; che fire muſt not be too hot; a fortnight will dry it: 
2 it like other hams, and when it is cold cut it out in ſhivers 
ike Duich beef. | . 


© To prepare Hung Beef. 
MARE aftrong brine with bay-ſalt, petre-ſalt, and pump- 


water, and ſteep therein a rib of beef for nine days; then 


hang it up in à chimney where wood or ſaw- duſt is burnt; 
— it is a waar, tt ror Buy —— _ blood two or 

three times, to make it look black, and when it is dried enough 
poil it for uſe, = FR ; 


Another Method. g 
TO a pound of beef, put a pound of bay - ſalt, two ounces 
of ſalt · petre, and a pound of ſugar mixed with the common 
ſalt 3 let it lie fix weeks in this brine, turning it every day, 
then dry it and boil it. 


To 
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I To prepare the fine hanged Beef. 
THE piece that is fit to do, is the navel-piece, and let it 
hang in your cellar, as long as you dare for ſtinking, ill it 


begins to be a little ſappy; take it down, and waſh it in ſugar 


and water; waſh it with a clean rag very well, one piece after 
another, for you may cut that piece in three; then take fix 
31 of ſalt- petre, and two pounds of bay · ſalt; d 
t, and pound it ſmall, and mix with it two or three ſpoonfuls 
of brown ſugar, and rub your beef in every place very well with 
it; then * of common ſalt, and ſtrew all over it as much 
as you think will make it ſalt enough; let it lie cloſe, ill the 
ſalt be diſſolved, which will be in fox or ſeven days; then turn 
it every other day, the undermoſt uppermoſt, and ſo for a fort- 


night; then hang it where it. may have a little warmth of the 


fire; not too hot to roaft it. It may hang in the kitchen a 


fortnight; when you uſe it, boil it in hay and pump- water, 


very tender: it will keep boiled two or three months, rubbing 


elle 


it with a greaſy cloth, or putting it two or three minutes into 
boiling water to take off the -· mouldineſs. 


A Pickle for Pork which is to be eat ſoon. 


=_. 'YOU muſt take two gallons of pump- water, one pound of 


| bay-falt, one pound of coarſe ſugar, fix ounces of falt-petre ; 


boil it all together, and ſkim it when cold. Cut the pork in 
what pieces you pleaſe, lay it down cloſe, and paur the liquor 
over it. Lay a weight on it to keep it cloſe, and cover it cloſe 
from the air, and it will be fit to uſe in a week. If you find 
the pickle begins to ſpoil, boil it again, and ſkim it; when it is 
cold, pour it on your pork again. ä 


3 | To make Veal Hams. | 
© CUT ae leg of veal like a bam, then take a pint of bay-ſalt, 


two ounces of ſalt-petre, and a pound of common ſalt; mix 
them together, with an ounce of juniper-berries beat; rub the 


ham well, and lay it in a hollow tray, with the ſkinny fide 


downwards. Baſte it every day with the pickle for a fortnight, 


and then hang it in-wood-ſmoke for a farthight. You may boil 


it, or parboil it and roaſt it. In this pickle you may do two or 


three tongues, or a piece of pork. 
To make Beef Hams. 


We OU muſt take the leg of a fat, but ſmall beef, the fat Scotch 


or Welch cattle is beft, and cut it ham-faſhion. Take an 
ounce of ne an ounce of ſalt-petre, a pound of * 
2 t⸗ 
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falt, and a pound of coarſe ſugar (this quantity for about four- 
teen or fifteen pounds weight, and ſo accordingly, if you pickle 
the whole quarter) rub it with the above ingredients, turn it every 
day, and baſte it well with the pickle for a month: take it out 
and roll it in bran or ſaw-duſt, then hang it in wood-ſmoke, 
where there is but little fire, and a conſtant ſmoke, for a month 3 
© then take it down, and hang it in a dry place, not hot, and keep 
it for uſe. You may cut a piece off as you have occaſion, and 


either boil it or cut it in raſhers, and broil it with poached eggs, 


or boil a piece, and it eats fine cold, and will ſhiver like Dutch 
beef. After this beef is done, you may do a thick briſket of 
beef in the ſame pickle. Let it lie a month, rubbing it every 
day with the pickle, then boil it till it is tender, hang it in a dry 
place, and it eats finely cold, cut in flices on a plate. It is a 
pretty thing for a ſide-diſh, or for ſupper. A ſhoulder of mut- 
ton laid in this pickle for a week, hung in wood-ſmoke two or 
' three days, and then boiled with cabbage, is very good, 


To recover Veniſoh when. it ſtinks. 


TAKE as much cold water in a tub as will cover it a hand- 
ful over, and put in good ſlore of ſalt, and let it lie three or 
four hours; then take your veniſon out, and let it lie in as 
much hot water and ſalt, and let it lie as long as before ; then 
have your cruſt in readineſs, and take it out, and dry it very 


well, and ſeaſon it with pepper and ſalt pretty high, and put it 


in your paſty. Do not uſe the bones of your veniſon for g 
but get f beef or other bones. | a 


Another and better Method. 


TAK E ſome lukewarm water and waſh it clean; then take 
freſh milk and water lukewarm, and waſh it again; then dry 
it in clean cloths very well, and rub it all over with beaten 
ginger, and hang it in an airy place. When you roaſt it, you 
need only wipe it with a clean cloth and paper it, as before- 
mentioned. Never do any thing elſe to veniſon, for all other 
things ſpoil your veniſon, and take away the fine flavour, and 
this preſerves it better than any thing you can do. A hare you 
may manage juſt the ſame way. | | 


- 
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A is Ty 
To make BUTTER, CHEESE, &c. 
To make Butter. | 


AS foon as you jhave milked, firain your milk into a pot, 
and ſtir it often for half an hour, then put it in your pans 


or trays; when it is creamed, ſkim it exceeding clean from -y 
N. EC milk, 
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fſugar beat and fif.ed, and half a pound of ſweet butter; br 
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milk, and put your cream into an earthen pot; if you do not 
cChuru immediately for butter, ſhift your cream once in twelve 
Hours into another clean ſcaided pot, and if you find any milk at 


- the bottom of the pot, put it away; when you have chutned, 


walh your butter in thiee or four waters, and then ſalt it to your 


_ «taſte, and beat it well, but not watlh it after it is ſalted: let it 


ſtand in a wedge, if it be to pot, till the next morning, and 


beat it again, and make your layers the thicknefs of three 


1 8 then ficew a little ſalt on it, and ſo do till your pot 
is fall. | 
a To make Lemon Butter. 
TAK E three pints of cream, ſet it on the fire, and when 


it is ready to boil, cruſh the juice of a lemon into it; then ſtir 


It about, and hang it up in a cloth, that the whey may run 
from it; and when it is well drained, ſweeten it to your taſte ; 


and, if you think fir, bruiſe ſome peel in the ſi ou ſweeten 
it with, IN fave +. 7 * : WY 


3 French Butter. A 
TAKE the yolks of four hard eggs, half a pound of loaf- 


them in a marble mortar, or ſome other convenient thing, wi 


"2 ſpoonful or two of orange-flower-water ; when it is well 


mixed, force it through the corner of a coarſe cloth, in little 


. heaps on a china plate, or through the top of a dredging-box. 


To make a Summer Cream Cheeſe. + 


TAKE three pints of milk juſt from the cow, and five pints 
of good ſweet cream, which you muſt boil free from ſmoke z 
then put it to your milk, cool it till it is but blood-warm, and 
then, put in a ſpoonful of rennet : when it is well come, take 
a large ſtrainet, Jay it in a great cheeſe-fat, then put the curd 


in genily upon the ftrainer, and when all the curd is in, lay on 


the cheeſe board, and a weight of two pound; let it ſo drain 
three hours, till the whey be well drained from it: then Jay a 
cheeſe cloth in your leſſer cheeſe fat, and put in the curd, lay- 
ing the cloth ſmooth over it as before, the board -on the top of 


chat, and a four pound weight on it; turn it every two hours 
into dry cloths before night, and be careful not to break it 


next morning; ſalt it, and keep it in the fat till next day; then 
put it into a wet cloth, which you muſt ſhift every day till it 


: 15 ripe. 


To make a Newmarket Cheeſe to cut at two years old. 


ANY morning in September take twenty quarts of new 
milk warm from the cow, and colour it with marigolde 3 


I 2 * 
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when this is done, and the milk not cold, get ready a quart 
of cream, and a quart of fair water, which muſt be kept ſtir- 
ring over the fire till it is ſcalding hot, then ſtic it well into the. 
milk and rennet, as you do other cheeſe; when it is come, lay. 
cheeſe-cloths over it, and ſettle it with your hands; the more 
hands the better ; as the whey riſes, take ic away, and when it 


al; , J r 
* I Pom * 
1 - 
7 


is clean gone, put your curd into your fat, breaking it as little 


as you can: then put it in the preſs, and preſs it gemly an hour 3 
take:it out again, and cut it in thin ſlices, and lay them vgly 
on a cloth, and wipe them dry; then put it in a tub, and bre 

it with your hands as ſmall as you can, and mix it with a goc 
handful of ſalt, and a quart of cold cream; put it in the fat, 
and lay a pound weight on it till next day; then preſs and order 


To make Lady Huncks's freſh Cheeſe, 


TAKE a quart of cream, and the whites of five eggs; 
beat and ſtir them into your cream, ſet them on the fire till 
they degin to curdle, put in à little * full of white wine, 
and ſet it over the fire again till it be all 

put it into a curd ſieve, and let the whey paſs from. it; beat the 


curd with roſe water and ſugar, and mingle it with ſome almonds 


finely beaten, and amber-ſugar, and put it into your freſh cheeſe- 


ans; then boil another quart of cream, and when it is cold 
it with roſe-water and ſugar, ſtirring it a while; then turn 
out your cheeſes into a diſh, pour your cteam about them, and 


ſcrape on ſugar. 


To make Mrs. Skynner's freſh Cheeſe. 


TAKE a pint of milk, and a pint of cream; boil it, and 
ſkim it, with a nutmeg quartered in it; when it boils up again, 
put in the yolks of three or four eggs well beaten, one white, 
and the juice of two lemons; ſtir it once about to mit it; 
keep it hot upon the fire, but not to boil; and when it is all 


curds and whey; then 


curdled drain your whey from them through a cloth; then put 


a ſpoonful of cold cream to it, and mix the curd and that well 


cold cream and ſugar. 
To make a Chedder Cheeſe. 


TAKE che new milk of twelve cows in the morning, and 


the evening cream of twelve cows, putting to it three ſpoorfuls 
rennet: when it is come, break it and whey it; that 22 
done, break it again, work into the curd three pounds of fre 


2 with ſugar to your taſte; put it in your pan, and 
when it is thorough'cold, turn it upon yourdifh, and eat it with 


| buttery put it in your preſs; turn it very often, for an hour or 


more, 
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more, and change the eloths, waſhing them every time you 


change them; you may put wet cloths at firſt to them, but to- 


wards the laſt put two or three fine dry cloths; let it lie thirty 
or forty hours in the preſs, according to the thickneſs of the 
cheeſe ; then take it out, waſh it in whey, and lay it in a dry 
cloth till it is dry; then lay it on your ſhelf, and turn it often. 


| The Queen's Cheeſe. 
' TAKE fix quarts of the beſt ſtroakings; and let them ſtand 


till they are cold, then ſet two quarts of cream on the fire till 


it 1s ready to boil, take it off, and boil a quart of fair water, 
and take the yolks of two eggs, one ſpoonful of ſugar, and two 
fuls of rennet ; mingle all theſe together, and ſtir it till it 
is but blood warm; when the cheeſe is come, uſe it as other 
cheeſe ; ſet it at night, and the third day lay the leaves of net- 
tles under and over it; it muſt be turned and wiped, and the 
nettles ſhifted every day, and in three weeks it will be fit 
to cat. This cheeſe is made between Michaelmas and Allhal- 
lowtide. a 
To make a thick Cream Cheeſe. 
TAK E the morning's milk from the cow, and the eream of 
the night's milk, and rennet, pretty cool together, and when 
it is come, make it pretty much in the cheeſe- fat, and put in a 
little ſalt, and make the cheeſe thick in a deep mould, or a 


melon mould, if you have one; keep it a year and a half, or 
two years before you cut it; it muſt be well ſalted on the outſide, 


To make Slip-Coat Cheefe. © 


"44 TAKE new milk and rennet, quite cold, and wen it is 


come, break it as little as you can in putting it into the cheeſe- 
fat ; let it ſtand and whey itſelf for ſome time; then cover it, 
and ſet about two pound weight on it; when it will hold together, 
turn it out of that cheeſe-fat, and keep it turning. upon clean 
cheeſe-fats for two or three days, till it has done wor and 
then lay it on ſharp- pointed dock-leaves till it is ripe ; fhift the 
leaves often. | | | 


A Cream Cheeſe. 


TAK E fix quarts of new milk warm from the cow, and 
put to it three quarts of good cream, and rennet it; when it 
comes, put a cloth in the cheeſe mould, and with your flitting 
diſh take it out in thin ſlices, and lay on your mould by degrees 
till it is all in; then let it ſtand with a cheeſe-board upon it till 
it is enough to turn, which will be at night: then ſalt it on both 


ſides 
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ſides a little, and let it ſtand with a two pound weight on it all 
— 1 then take it out and put it into a dry cloth, and ſo do 
till it is dry g ripen it with laying it on nettles 3 ſhift the nettles 
n n b 


To make a freſh Cheeſe. fs N 


TAKE 2 quart of cream, and ſet it over the fire till it is 
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ready to boil, then beat nine eggs, yolks and white, very W 5 


when you are beating them, put to them as much ſalt as 


« 7 | * N 


lie on a ſmall knife's point; put them to the cream, with ſome : 
nutmeg quartered, and tied up in a rag ; let them boil till the 


whey is clear; then take it off the fire, put it in a pan, and 


her it as you do cheeſe ; then put it in a cloth, and drain it 


ween two; then put it in a ſtone mortar, grind it, and ſea - 
ſon it with a little ſack, orange flower - water and fugar ; then 


put it in a little earthen colander, and let it ſtand two hours to 


drain out the whey, then put it in the middle of a china diſh 


and pour thick cream about it. So ſerve it to table, 


To make Cream Cheeſe with old Cheſhire. 
TAKE a pound and a half of old Cheſhire cheeſe, ſhave 


it all very thin, then put it in a mortar, and add to it a quarter 


of an ounce of mace beaten fine and ſifted, half a pound of 
| freſh butter, and a,glaſs of ſack; mix and beat all theſe toge- 
ther till they are perfectly enen 3 then put it in a pot 
what thickneſs you pleaſe, and cut it out in ſlices ſor cream 
cheeſe, and ſerve it with the deſert. 


To make Rennet. | 


TAKE a calf's bag, ſkewer it up, and let it lie a nigh 
in cold water, then turn out the curd into freſh water, waſtr 
and pick it very clean, and ſcour the bag inſide and outſide; 
then put a handful of falt to the curd, put it into a bag, ſkewer 
it up, and let it lie in a clean pot a year; then put half a pint 
of ſack into the bag, and as much into the pot, and prick the 
bag, then bruiſe one nutmeg, four cloves, a little mace, and 


tie them up in a bit of thin cloth; put it into the pot, and now 


and then ſqueeze the ſpice cloth; in a few days you may uſe 
it ; put a ſpoonful, or at moſt a ſpoonful and a half, to twenty 
quarts of milk. \ f | 


255 To make a Rennet-Bag. 

LET che calf ſuck as much as he will before he is killed, 

then take the bag out of the calf, and let it lie twelve hours, 

covered over in ſtinging nettles till it is very red; then take out 

your curd, waſh your bag clean, (alt it within-fide and with - 
g out, 
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out, letting it lie ſprinkled with ſalt twenty-four hours 3 then 


wit... 


Water thus: 


waſh your. curd in warm new milk, pick it, and put away all 


that is yellow and hollow, keep what is white and cloſe; then 


waſh it well, and ſprinkle it with falt . when the bag has lain 


twenty-four hours, put it into the bag again, and put to it three 
ſpoonfuls of the ſtroakings of a cow, beat up with the yolk of 


an egg or two, twelve cloves, and two blades. of mace ; put a 


ſkewer through it, and hang it in a pot; then make the rennet 

Take half a pint of fair water, a little ſalt, and fix tops of 
the- red buds” of black-thorn, as many ſprigs of burnet, and 
two of ſweet-marjoram ; boil theſe in the water, and ſtrain it 
out; when it is cold put one half in the bag, and let the bag 
lie in the other half, taking it out as you uſe it; when you 
want, make more rennet, which you may do fix or ſeven times; 
three ſpoonfuls of this will make a large Cheſhice or Chedder 
cheeſe, and half as much to a common checſe. 
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6 OMe Fe 
of FRENCH DISHES, _ 
As the French are eſteemed to be very elegant in their diſhery 


or, however, as their cookery is much in vogue with perſons 
in high liſe, we ſhal} give three of their diſhes, communi 
by a noted cook. | 


To prepare Bouillion, or Broth. 
3X NSTEAD of the leg or ſhin of beef (which are 
dhe common pieces in your two- penny cut ſhops} 
take eight or ten pounds of the lean part, which, 
in London, is called the mouſe buttock, with a 
E little knuckle of veal, neatly trimmed, that it may 


three ot four gallons will do. When you have waſhed your 


meat, put it over the ſtove full of water; take care that it is 


well ſkimmed before it boils, or you will loſe the whole beauty 
of your ſoups and ſauces; ſprinkle in a little ſalt now and then, 


and it will cauſe the ſcum to riſe ; let it but juſt boi} upon the 


ſtove, but take it off, and to ſimmer ſideways, then all the foil 
will ſink to the bottom; to ſeaſon it take ten or twelve large 


ſound onions, eight or ten whole carfots, three or four turneps, 


4 parſnip, two ot three leeks, and a little bundle of celery tied 
up, a few cloves, a blade or two of mace, and ſome whole 
white pepper; let it boil no longer than the meat is thoroughl 
boiled to eat; (for to boil it to rags, as is the common mae” a 
it makes the broth thick and grouty, and ſpoils the pleaſing aſ- 
pect of all your dinner, and hurts the meat that thoufands of 
families would leap maſt-high at; ſtrain it through a lawn ſieve 
into a clean earthen pan, ſkim the fat off. 


ſerve to ſend up in your ſoup. A pot that holds 


Beef 


” N * 
1 \ 


— * WW LEAR; UP 
* A n _— ” , "1 2 Ro. — : -4 
. 3 # 9 7 f | vl þ 1 
- « 
9 . % | 
& ; _—_ 
F 


- 


194 The Cour ETI Hovsrwire: . 


Beef A-Ila-mode. 


TAKE a piece of the buttock of beef, and ſome fat bacon 
cut into little long bits, then take two tea-ſpoonfuls of ſalt, one 
tea ſpoonful of beaten pepper, one of beaten mace, and one of 
nutmeg ; mix all together, have your larding- pins ready, firſt dip 
the bacon in vinegar, then roll it in your ſpice, and lard your 
beef very thick and nice; put the meat into a pot with two or 
three large onions, a good piece of lemon-peel, a bundle of 
herbs, and three or four ſpoonfuls of vinegar; cover it down 
cloſe, and put a wet cloth round the edge of the cover, that no 
ſteam can get out, and ſet it over a very flow fire: when you 
think one fide is done enough, turn the other, and cover it with 
the rind of the bacon ;. cover the pot cloſe again as before, and 
when it is enough (which it will be when quite tender) take it 
up and lay it in your diſh ; take off all the fat from the gravy, 
and pour the gravy over the meat. If you chuſe your beef to 
be red, you may rub it with ſalt-petre over night. # 

Note, You mult take great care in doing your beef this way 
that your fire is very low; it will at leaſt take ſix hours doing, 
if the piece be any thing large. If you would have the ſauce 
very rich, boil half an ounce of truffles and morels in half a pint 
of good gravy till they are very tender, and add a gill of pickled 
muſhrooms, but freſh ones are beſt ; mix all together with the 
gravy of the meat, and pour it over your beef. You muſt mind 
and beat all your ſpices very fine; and if you have not enough, 
mix ſome more, according to the bigneſs of your beef. 


Another Method. 


TAK E a good buttock of beef interlarded with great lard, 
rolled up in ſavoury ſpice and ſweet- herbs; put it in a great 
faucepan, and cover it cloſe, and ſet in the oven all night. 
This is fit to eat cold. The common beef a-la-mode is made of 
the mouſe buttock. | | 


Beef A-la-mode in Pieces. 


_ CUT abuttock of beef into two-pound pieces, lard them 
with bacon, fry them brown, put them into a pot that will juſt 
hold them, put in two quarts. of broth or gravy, a few ſweet- 
herbs, an onion, ſome mace, cloves, nutmeg; pepper and falt ; 
when that is done, cover it clofe, and ſtew it till it is tender; 
. ſkim off all the fat, lay the meat in the diſh, and ſtrain the ſauce 
over it, Serve it up hot ar cold. 


Beef 
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Beef Eſcarlot. 


A BRISKET of beef, half a pound of coarſe ſugar, two 
dunces of bay ſalt, a pound of common falt ; mix all together, 


and rub the beef, Jay it in an earthen. pan. and turn it every 
day. It may lie a fortnight in the pickle; then boil it, and ſerve 


it up either with ſavoys, or peaſe pudding. 


Note, It eats much finer cold, cut into ſlices, and ſent to table. 


| Beef A- la- daub. 7 A* 
LARD a buttock or rump,” fry it brown in ſome ſweet but - 


fer, then put it into a pot that will juſt hold it; put in ſome 


broth. or gravy hot, ſome pepper, eloves, mace, and a bundle of 
act Bebe ftew it four hours, till it is tender, and ſeaſon it 
with (alt ; take half a pint of gravy, two ſweet-breads cut into 
eight pieces, ſome truffles and morels, palates, ' artichoke-bot- 
toms, and muſhrooms, boil all together, lay your beef into the 
diſh ; ſtrain the liquor into the ſauce, and boil all together. If 
it is not thick enough, roll a piece of butter in flour, and boil 
in it; pour this all over the beef. Take fotcemeat rolled in 
pieces half as long as one's finger; dip them into, batter made 
with eggs, and fry them brown ; fry ſome ſippets dipped into 
batter cat three-corner- ways, ſtick them into the meat, and 
garniſh with forcemeat. \ 3% | 


A Piece of Beef trembling. 


ARUMP of beef is the beſt piece for this; but it muſt bs 


vaſtly cut and trimmed; cut the edge of the ache bone off quite 
loſe to the meat, that it may lay flat in your diſh, and if it is 
large, cut it at the chump-end ſo as to make it fquare 3 hang 
it up for three or four days, .or more, without falt; prepare a 
marinade as before, and leave it all night in foak, fillet it two 
or three times acroſs, and put it into a pot, the fat uppermoſt ; 
put in as much water as will a little more than cover it, take 
care to ſkic it well, and ſeaſon as you would for a good broth, 
adding about a pint of white wine; let it ſimmer for as long a 
time as it will hang together; there are many ſauces for this 
2 meat, but the two favourites with “ Clouet were, 
auce aux carrots, and ſauce hachee ; fauce with carrots, and a 
ſauce of herbs, &c. minced; Your carrots ſhould be cut an 
inch long, and boiled a little in water, and afterwards ſtewed in 
Tome cullis proportionate to your meat; when they are done 
tender, daſh in a glaſs of white wine, a little: minced eſchalot 
and parſley, and the juice of a lemon; take your beef out upon 
a cloth, clean it neatly from its fat and liquor; place it hot 
2nd whole in your difh, and- pour your ſauce hot over it, and 
lerveit up. | 


Late ccok to the Duke of Newcaſile, 
l ; Ta 


F * as. 3 — — ; ; . 2 » TD. 9 bs > 4 5 * 
. , : 1 * * td . 1 7 « N * p -- "7 + Y - I» * „ "4 WH 
9 . of , E * Y A ** + % 
4 * 
© 


x96 The Comyrerte Hous EWE. 


| To boil a Rump of Beef the French faſhion, 


TAEE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter diſh or ftew-pan, cut three or four 
mag in it all along the fide, rub the gaſhes with pepper and 
falt, and pour into the diſh a pint of red wine, as much hoe 

water, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut ſmall, and a good piece of butter rolled in a 
little flour; lay the fleſhy part of the meat downwards, cover 
it cloſe, let it ftew an hour and a half over a charcoal fire, or a 
very ſlow coal fire. Obſerve that the butcher chops the bone 
fo cloſe, that the meat may lie as flat as you can in the diſh. 
When it is enough, take the beef, lay it in the diſh, and pour 
the ſauce over it. | L ire; 
Note, When you do it in a pewter diſh, it is beſt done over 
à chaffing-diſh of hot coals, with a bit or two of charcoal to 
keep it alive. 111 | | 


„Syeet-breads  A-Ia-daub. won 2: 111 
TAKE three of the largeſt and fineſt ſweet-breads you can 
get, and put them in a ſaucepan of boiling water for five mi- 
nutes; then take them out, and when they are cold, lard them 
with a row down the middle, with very little pieces of bacon; 
then a row on each fide with lemon; peel cut the fize of wheat 
ſtraw, and then a row. on each fide. of pickled cucumbers, cut 
2 fine; put them in a toſſing- pan, with good veal gravy, a 
little juice of lemon, a ſpoonful of browning ; ſtew them gently 
a quarter of an hour; a little before they are ready thicken 
them with flour and butter; diſh them up, and pour the gravy 
over; lay round them bunches of boiled celery or oyſter pat- 
ties. Garniſh with ſtewed ſpinach, green - coloured parſley, and 
flick a bunch of barberries in the middle of each ſweet-bread, 


£ 


IIlt is a pretty corner-diſh for either dinner or ſupper. 


. 


A Leg of Mutton A-la- royal. 


-LARD your mutton and ſlices of veal with bacon rolled in 
ſpice and ſweet-herbs ; bring them to a brown with melted 
lard ; boil the leg of mutton in ſtrong broth, with all ſorts of 
ſweet herbs, and an onion ſtuck with cloves ; when it is ready 
lay it on the difh, lay round the collops, then pour on it a ragoo. 
Garniſh with lemon and orange. 


A Gooſe, Turkey, or Leg of Mutton A-la-daube. 


. LARD it with bacon, and half roaſt it; take it off the 
ſpit, and put it in as ſmall a pot as will boil it; put to it a e 
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ef white wine, ſtrong broth, a pint of vinegar, whole ſpice, 
bay-leaves, ſweet- marjoram, * and green onions, 
When it is ready, lay it in the diſh, make ſauce with ſome of the 
liquor, muſhrooms, diced lemon, two or three anchovies ; thicken 


it with brown butter, and garniſh jt with ſliced lemon. 


Ducks A-la-mode. 


TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a 
little flour over them; and half a pint of good gravy, a quarter 
of a pint of red wine, two eſchalots, an anchovy, and a bundle 
of ſweet herbs; cover them cloſe, and let them ſtew a quarter 
of an hour ; take out the herbs, ſkim off the fat, and let your 
ſauce be as thick as cream; ſend it to table, and garniſh with 


To boil Ducks the French Way. 


LE T your ducks be larded, and half roafted, then take them 
off the ſpit, put them into a large earthen pipkin, with half a 
pint of red wine, and a pint of good gravy, ſome cheſnuts, firſt 
roaſted and peeled, half a pint of large oyfters, the liquor ſtrain- 
ed, and the beards taken off, two or three little onions minced 
ſmall, a very little ſtripped thyme, mace, , and a little 
ginger beat fine; cover it cloſe, and let them ſtew half an hour 
over a ſlow fire, and the cruſt of a French roll grated when you 
put in your gravy and wine; when they are enough take them 
up, and pour the ſauce over them. 


To ſtew a Hare. 


TAKE a young hare (a leveret is another thing) and cut 
into ten pieces, the two legs, two wings or ſhoulders, the chine 
in four, and the ſtomach and ſkirts in two, do not blanch them, 
but ſkim your wine, &c. well; put it into your ſtew-pan, with 

about thgee half. pints of port wine, two or three onions, a 
_ carrot or two, ſome ſweet-bafil, thyme, and parſley, and a 
ladle of gravy, a little Talt and pepper, a clove or two, and a bit 
of mace, and let it ſtew gently for two hours; take out your 
bare clean into another ſtew-pan, and ſtrain your ſauce to it, ad- 
ding a ladle of cullis, and if not thick enough, put in a bit of 
butter and flour, and boil it a minute, and keep it hot till your 
dinner is ready; fling in a ſpoonful or two of capers, ſome minced 
parſley, and the juice of a lemon or orange, and ſerve it up with. 
ſome fried bits of bread in the diſh and round it, 
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To dreſs a Pig che French Way. 


SPIT your pig. lay it down to the fire, Jet it roaſt till it ig 
thoroughly warm, then cut it off the ſpit, and divide it in 
twenty pieces Set them to ſtew in half a pint of white wine, 
and a pint of ſtrong broth; ſeaſoned with grated nutmeg, pep- 
pet, two onions cut ſmall, and ſome ſtripped thyme. Let it ftew 
an hour, then put to it half a pint of ſtrong gravy, a piece of 


butter rol ed in flour, ſome anchoyies, and a ſpoonful of vine- 


90 or muſhr om pickle: when it is enough, lay it in your 


iſh, and pour the gravy over it, then garniſh with orange and 
lemon. | | 


The beſt Method of diſſecting, preparing, and dreſſing 
a Turtle. ; 


T O diſſect it, let its head be chopped off cloſe to the ſhell, 
ſet it on that part that all the blood may run away, have 
lenty of water in ſeveral pails or tubs, lay your fiſh upon the 
back, or callepaſh, cut off the under - hell or callepee, in the 
firſt line or partition from the edge of the callepaſh, take that 
off, and immediately put it into water; next cut off the four 
fins in the ſhoulder and ache - bone joints, and put into water 
too, and with a cleaver chop out the bones from the ſhoulders 
and hinder parts, and put to the reſt; take out your guts and 
tripe clean, and the other entrails, and lay your callepaſh in 
water while you prepare your callepee, which ſhould be done 
as follows : Cut off all ſuperfluous bits for your ſoup, and 
trim it neatly ; cut little holes in the thick fleſh, with the point 
of your knife ; lay it in a diſh, and ſoak it well in Madeira 
wine, and ſeaſon with Cayan pepper (bu not too much) alittle 
falt, plenty of efchalot and parfley minced and ſtrewed upon it 


* 


next take the callepaſh, and order in the ſame manner, firſt 


cutting off the ſnell to the creaſe on the other ſide of the edge, 
and put a neat rim of paſte quite round, and adorn it well; pour 
a little cullis round, and fqueeze the juice of ſome lemons or 


.- oranges and they are ready for your oven: the common way is 


to put ſome of the fleſh into the callepaſh, but in my opinion it 
is beſt to put none. The next to be made ready is your fins and 
head; blan:h them till you can take off the outer ſkin, trim them, 
and put them into a ſtew-pan with the head, pour in ſome Ma- 
deira, a ladle of broth, a pinch of Cayan, a ſmall bunch of 
oniong,, herbs, and eſchalots, and ſtew them tender with a lit- 
tle ſalt, and it is ready; the two biggeſt fins for one diſh, and 
the head and two ſmalleſt for another; now cut the ſide ſhells 
in pieces, and blanch them ſo that you may take the griltles or 


jelly- 
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jelly-part out whole; while this is doing prepare the tripe or 
uts with a ſharp knife, lit them from end to end; and care muſt 
taken that all is waſhed and ſcraped clean, cut them into 
fon about two inches in length, and blanch them; when your 
roth is made of the fleſh, to the tripe in a ftew- pan put as much 
as will cover it, put in a bunch of herbs, with an onion or two, 
a couple of whole eſchalots, ſome mace, and a little ſalt; ftew 
all till pretty tender; take out the herbs, &c. and put butter 
and flour to thicken it ; provide a liaiſon as for a fricaſey of 
chickens, and at your dinner - time toſs it up with the juice of le- 
mon or orange, and it is ready. Next take the jellies of your 
ſide ſhells, and prepare for a diſh done in the ſame manner as the 
fins and head; ſqueeze in ſome juice of orange or lemon, and 
it is ready. And now for the ſoup; moſt of which that I have 
ſeen or taſted has been poor inſipid ſtuff: to ſay why it was is 
ſaying leſs than nothing. The whole matter is, to ſhew how 
it may be made good: thus, they cut all the fleſh from the bones 
into ſmall pieces, and to about a pound of meat put a quart of 
water, and to five or ſix quarts a pint of Madeira: take care 
that it is well ſkimmed; tie up in a bit of linen three or four 
onions, ſome bits of carrot, a leek, ſome herbs and parſley, with 
two or three pinches of Cayan, and let it boil with the meat; 
add ſalt according to your taſte; let it ſimmer an hour or a 
little more, and ſend it up in a terrine or ſoup-diſh only the meat 
and broth. ; 
Theſe ſeven diſhes make a pretty firſt courſe, the callepaſh 
and callepee at the top and bottom, ſoup in the middle, and the 
ether four the corners. | 


The Queen's Soup. 


| TO make a proper ftock for this, to about three quarts of 
broth put about a pound of lean veal and ſome bits of ham, 
two or three whole onions, carrots, parfley, aud a blade Of mace z 
boil it all together as you do gravy, for an hour; take all from 
your broth, and ſtir in the white part of a roaſted f N or chicken, 
and about two ounces of ſweet almonds blan-hed - +nd both 
well pounded, the yolks of three or tour hard eggs maſhed, Kit 
the ſoft of a manchet boiled in good milk or cream; rub it wells 
through an etamine *, and pour it into your ſoup pot; toke care 
to keep it boiling hot, but never let it boil a moment over your 
ſtove, , but keep it moving; provide ſome cruſts well tfoaked, 


and a chicken in your diſh, and ſerve it up, with a little of 
your beſt gravy poured in circles and patches. This is the mot 
modern way. | 


® Etamine, mentioned above, is a tuff uſed for a firainer, 
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To make Nantile Soup. 


NANTILES are a ſort of grain that come from abroad, 
and are fold at moſt of the oil-ſhops in London, in ſhape like 4 
yetch or tare, but much leſs. Take about a quart of them, and 
boil in water only till very tenders for your ſtock. You muſt 
be ſo extravagant as to have a roaſted pattridge ; pick off the 
fleſh, and I will preſently ſhew the uſe of it; the bones you may 
cruſh to pieces, and put to them ſome bits of ham, with about 
three quarts of broth and gravy mixed: add to it as before, 
onions, carrots, and parſley ; boil this as the laſt; take all 
from it; ſee that your partridge meat is well pounded, and your 
nantiles, and' ſtir them” into your broth, and let them boil a 
few minutes; ſtrain it through your etamine, and ferye it with 
a partridge in the middle, and ſome thin morſels of bacon for 

arniſh, which may be both boiled in your broth, being well 
Fancbed: haye ſome cruſts ſoaked as before, and ſerve it up. 


To make Water Souchy, 


TO make this in perfection you ſhould have feyeral forts of 
ſmall fiſh, flounders, gudgeons, eels, perch, and a pike or two; 
but it is often with perch only; they ought to be very freſh ; 
take care all is very clean, for what they are boiled in is the 
ſoup: cut little notches in all, and put them a little while in freſh 
ſpring water; (this is what is called crimping of fiſh in Lon- 
don); put them into a ſtew-pan with as much water as you 
think will fill your diſh, half a pint of white wine, a ſpoonful 
or two of vinegar, and a+ much ſalt as you would for broth. Put 
them over your hre in cold water, Lent take particular care you 
ſkim it well in boi ing; provide ſome parſley-roots cut in ſlices, 
and boiled very tender, and a large quantity of leaves of parſley, 
boiled nice and green. When your fith have boiled gently for 
a quarter of an hour take them from the. fire, and put in your 
roots, and when you ſerve it to table ftrew your leaves over 
it ; take care not to beak your fiſh, and pour your liquor on 
- ſoftly and hot; ſome plates of bread and butter are generally 


ſeryed up wich this, ſo be ſure to have them ready, 


To make Herb Soup without Meat, 


FOR the ſummer ſeaſon three or four carrots, a little bunch 
of green onions, a few beet-leaves, and a handful of ſpinach 
and ſorrel. a little purſlane and chervil, and two or three let- 
tuces, and ſme ſpice and pepper, ſtrip all into ſmall bits, and 
fry them in a large ftew-pan, with a bit of fieſh butter: pour 
in about two quarts of water, and let it boj] gently for an w_ ; 
at Jeaſt, ſtrain jt off to the ſoft of a French roll well ſoaked 
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and paſs it through your etamine; prepare a heart or two of 
nice light ſavoys or cabbage, a couple of lettuce, and a hand- 
ful or two of young peaſe, ftew them well, and drain them upon 
a fieve; when it draws towards your dinner-time have ready 
the yolks of half a dozen eggs, mixed well with halt a pint of 


cream; put your peaſe, &c. into the ſoup, and boil it for a few if 
minutes, a few flices of white bread, then your cream and " 
eggs; ſtir it well together, cover it down very cloſc till you are ; <4 


ready for it; juſt ſhew it to the fire, and ſend it up. This ſoup 
is frequently done with cucumbers quartered, and the ſeed cut 
out, inſtead of the things before mentioned. For the winter, 
celery and endives, white beet roots, ſliced thin, or the bottoms 
of artichokes, which in ſome families are preſerved for ſuch uſes, 
and in moſt of the oil ſhops in and about London. 


A Wenden of Chickens with Muſhrooms. 


CUT your chickens as for a fricaſey, the legs and wings, 
pinions, breaſt and back in two, blanch them in water for two 
or thiee minutes, put them into a ſtew-pan, with a bit or two 
of ham, a ladle of gravy and cullis mix<d, ſeaſoned with a | 
bunch of onions and paiſley, a little ſweet bafil, a morſel of _ 
eſchalot, pepper, ſalt, a blade of mace; ſtew all together gently '+ 
for an hour, * 

N. B. This ſauce may ſerve for ſeveral good uſes; but for 
you: mateloite prepare it with a ladle or two of your cullis, with 


. .4< 
a few nice button muſhrooms, put in your chickens, and fiew 44 
all together, with a little pepper, ſalt, and nutmeg ; add the »' 
juice of a lemon or orange, and ſerve it up. The reaion of 9 


changing the ſauce is, that your diſh may have a decent ap- 
peara"ce: you: muſhrooms would be broke, and your herbs, &c. 
by ſo long ſewing, be crumbled, and ſpoil the beauty of the 
moſt tavourite diſh; of all. | 

J his is often done with peaſe or tops of aſparagus. oc] 


Rabbets collared with 2 a Flvernoiſe. 


TWO couple of rabbets for this diſh | think is not too 
many : take care to take the bones out quite up to the wings 
or ſhoulders, but leave hem on with the head; prepare a nice 
hot forcemeat of ſome bits of the rabbets that may be (pared, 

a bit of veal or lamb fat, a little ſcraped bacon. a morſel of 

2 onion, a muih-0-m, pepper, fait, and a little p:riley, 
fry all together fr a few minutes; put it into a mortar with 
ſome ſoft of a French roll ſoaked in cream or milk, a little nut- 
meg; pound all well together with the yolks of two or three 
eggs ; ſpread your rabbets in a diſh, and lay your forcenieat on, 
roll them up to the wines, and bind it wich a bit of packthread; 
Rew them in a biaize about an hour and a half, and prepare your 
| ſauce 
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ſauce thus: It is a fort of ſauce hachee, as you have ſeen before, 
only to this you cannot put too many ſorts of ſtrong herbs, ſuch 
4s ragen, pimpernel, thyme, marjoram, and ſavoury, a green 
onion or two, muſhrooms, and a bit of eſchalot, all minced 
very fine and ſeparate; to a ladle or two of gravy and cullis mixt, 
put in juſt as much of each as will make palatable in boiling 
2 quarter of an hour with pepper, ſalt, and nutmeg, and a 
ſpoonful or two of good oil; throw in a handful of capers, 
clean your rabbets well from greaſe, add the juice of a couple of 
lemons or oranges, and diſh up, with your ſauce over. 


Hodge-podge of Beef, with Savoys. 


PROVIDE a piece of the middlemoſt part of briſket-beef 
about fix pounds, cut it in ſquare pieces ſo as to make ten or 
twelve of it; do not put it into too big a pot, but ſuch a one 
as will be full with a gallon of water to it; take care to ſkim 
it well, and ſeaſon it well with onions, carrots, turneps, leeks 
and celery, and a little bundle of parfley, and ſome pepper ; 
when your meat is boiled very tender, ſtrain your broth 
from it, and put it into a ſoup- pot or ſtew- pan; take another 
with an ounce or little more of butter; melt it, and put in a 
large (poonful of flour, ſtir it over the fire till it becomes brown, 
take the fat off your broth, and put to it, boil it a few minutes, 


and ttrain to your beef; your ſavoys ſhould be well blanched, 


and tied up ſeparate, put them into your meat, and let it ſtew 
very gemtly till your dinner is called; take it off and clean all 
from the fat, place your meat in neat order in your diſh or ſaup- 
diſh, lay your ſavoys between, pour you ſoup or ſauce cver it, 
and ſerve it up with a little parſley ſprinkled genteely over it, 
This diſh is frequently ſent to table with turneps or carrots in- 
ſtead of ſavoys, cut in neat bits and boiled, before you put them 
to your ſoup.—1t is but to ſay, des tendrons aux carrots, i. e. 
with carrots ; or aux navets, with turneps. 

Hodge-podge of veal or mutton is done after the ſame man- 
ner, with this difference only, inſtead of making your ſoup 
brown, ſtir your flour no longer than while it retains its white- 
neſs, and pour your broth in, and ſtrain to your meat. 


To make Peaie Soup without Meat. 


FOR this ſoup a great quantity of garden things is uſed, 
Rye or fix large onions, as many carrots, and a turnep or two, 
three or four leeks, celery, plenty of ſpinach, ſorrel, parfley, 
and mint; cut and flice all theſe into a large ſtew-pan, and fry 
as before, pour in about three quarts of water, (for ſome will be 
loſt amongtt ſo many roots and herbs), and boil about an hour 
and a half very ſoftly, ſtrain into a pan with ſome ſoft bread, and 
pals it through your etamine ; prepare ſome blue or white peaſe, 
8 6 which 
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which is beſt liked or handieſt. well pounded, and tir it from 
the lumps and ſtrain it again, rubbing the peaſe well through; 
have ſome celery and endive, well boiled, a lit'le ſpinach” and 
ſorrel cut and boiled with your ſoup ; provide ſome white bread 
fried in ſmall dice in a bit of good butter; ſtrew it in your ſoup 
when it is diſhed up, and ſerye it to table. 

Take care it does not burn, for it is very apt to do ſo when 
your peaſe are to it, ſo keep it ſtirring, | | 


Peaſe Frangoiſe. 


TAKE a quart of ſhelled peaſe, cut a large Spaniſh onion 
or two middling ones ſmall, and two cabbage or Silefia lettuces, 
cut ſmall, put them into a ſaucepan, with half a pint of water, 
ſeaſon them with a little (alt, a little beaten pepper, and a little 
beaten mace and nutmeg: - Cover them cloſe, and let them ftew 
a quarter of an hour, then put in a quarter of a.pound of freſh 
butter rolled in a little flour, a ſpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg ; cover them cloſe, and let. 
it ſimmer ſoftly an hour, often ſhaking the pan. When it is 
enough, ſerve it up for a f{ide-diſh. 

For an alteration, you may ſtew the ingredients as above: then 
take a fmall cabbage lettuce, and half boil it, then drain it, cut 
the ſtalks flat at the bottom, ſo that it will ſtand firm in the diſh, 
and with a knife very . cut out the middle, leaving the 
outſide leaves whole. Put what you cut out into a ſaucepan, 
chop it, and put a piece of butter, a little pepper, ſalt, and nut- 
meg, the yolk of an hard egg chopped, a few crumbs of bread, 
mix all together, an! when it is hot fill your cabbage ; put ſome 
butter into a ſtew-pan, tie your cabbage, and fry it till you think 
it is enough; then take it up, untie it, and firlt pour the ingre- 
dients of peaſe into your diſh, ſet the forced cabbage in the mid- 
dle, and have ready four artichoke-bottoms fried, and cut in 
two, and laid round the diſh, This will do for a top-diſh, 


To make a French Pye. 


TO two pounds of flour, put three-quarters of a pound of 
butter; make it into a paſte, and raiie the walls of the pye 3 
then roll out fome paſte thin as for a lid, cut it inte vine leaves, 
or he figures of any moulds you have; if vou have no moulds, 
e may make uſe of a crocran, and pick out pretty ſnapes; 

ea the yolks of two eggs, rub the outfide of the walls of the 
pye with it, lay the vine leaves or ſhapes round the walls, and 
rub them over with the eggs; ful the pre wich the bones of the 
meat,. to keep the pye in ſhape, and lay @ thin lid en to keep 
the m in, that the cruſt may be well ſoaked; it is to go to 
table wichout a lid. | | 1 
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Take a calf's-head, waſh and clean it well, . boil it half an 
Hour, when it is cold cut it in thin flices, and put it in a toſſing- 
pan, with three pints of 'veal gravy, and three ſweet-breads cut 
thin, and let it ſte one hour, with half an ounce of morels, 
and half an ounce of truffles ; then have ready two calves; feet 
boiled and boned, cut them in ſmall pieces, and put them into 
N.. tofling-pan, with a ſpoonful of lemon-pickle, and one of 

rowning, Cayan pepper, and a little ſalt; when the meat is 
tender, thicken the gravy a little with flour and butter, ſtrain 
it, and put in a few pickled muſhrooms, but freſh ones, if you 
can get them; put the meat into the pye you took the bones 
out of, and lay che niceſt part at the top, have ready a quarter 
of a hundred of aſparagus heads, ſtrew them over the top of 
the pye, and ſerve it up. | 


Receipt to make French Bread. 


BEAT two eggs with a little ſalt, lay to them half a pint 
of ale-yeaſt, or more; then put to it three pounds of fine flour, 
and put into it as much blood-warm milk as will make it ſoft and 
light; then make it into loaves or rolls, and, when baked and 


cold, raſp or grate all the outſide off, and then it is fit to ſet at 


table. 


— 


C-H AF. I. 


Of JEWISH, SPANISH, DUTCH, GERMAN, 
and ITALIAN DISHES. _. 


Other nations and people have their peculiar ways of cooking, 
and do not eat ſuch quantities of ſolid food as the Engliſh do; 
two or three of their diſhes may, perhaps, now and then 
ſuit a Britiſh appetite, and afford a greater variety of diſhes 
for the Complete Houſewife. ; 


To ſtew green Peaſe the Jews way. 


TO two full quarts of peaſe put in a full 2 of a pint of 
i 


oil and water, not ſo much water as oil; a little different 


ſort of ſpices, as mace, clove, pepper, and nutmeg, all beat fine ; 
a little Cayan. pepper, a little ſalt; let all this ftew in a broad 
flat pipkin ; when they are half done, with a ſpoon make two or 
| three holes; into each of theſe holes break an egg, yolk and 
white; take one egg and beat it, and throw over the whole 
when enough, which you will know by taſting them; and the 
egg being quite hard, ſend them to table. | 
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If they are not done in a very broad open thing, it will be a 
great difficulty to get them out to lie in a diſh. | 
They would be better done in a filver or tin diſh, on a ſtew- 
hole, and go to table in the ſame diſh: it is much better than 
putting them out into another diſh, Sort A 


Marmalade of Eggs the Jews way. | 
TAK E the yolks. of twent; -four e gs, beat them for an 
hour; clarify one pound of the beſt moiſt ſugar, four ſpoonfu's 
of orange-flower-water, one ounce of blanched and pounded 
almonds ; ſtir all together over a very flow charcoal fire, keep- 
ing ſtirring it all the while one way, till it comes to a con- 
fiſtence ; then put it into coffee=cups, and throw a little beaten 
cinnamon on the top of the cups. 8 
This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all ſhapes, ſuch as birds, 
fiſh, and fruit. $04 W: 


Engliſh Jews Puddings; an excellent diſh for fix or 
ſeven people, for the expence of ſix-pence. 


TAKE acalf's-lights, boil them, chop them fine, and the 
crumb of a two- penny loaf ſoftened in the liquor the lights were 
boiled in; mix them well together in a pan; t ke abou: haif a 
pound of Kidney fat of a loin of veal or mut on that is roaſted, or 
beef; if you have none, take ſuet; if you can get none. melt a 
little butter and mix in; fry four or five onions cin ſmall and 
fried in dripping, not brown, only ſoft ; a very little u inter- 
voury and thyme, a little lemon peel ſhred fine; ſeaſon with all- 
ſpice, pepper, and ſalt to your palate, break in two eggs ; n ix 
it all well together, and have ready ſome ſheep's guts nicely 
cleaned, and fill them and fry them in dripping. This is a very 

ood diſh, and a fine thing for poor pe ple; beca ſe all ſort of 
ights are good, and will do, as hog's, ſheep's, and bullock's i ut 
calf's are beſt; a handful of parſley boiled and chopped fine is 
very good, mixed with the meat. Poor people may, inſtcad of 
the fat above, mix the fat the onions were fried in, and they will 
be very good. | 


To dreſs Haddocks the Jews Way. 


TAKE two large fine haddocks, waſh them very clean, eut 
them in flices about three inches thick. and dry them in a cloth; 
take a gill either of oil or butter in a ſtew-pan, a middling 
onion cut ſmall, a handful of parſley waſhed and cut ſmall ; let 
it juſt boil up in either butter or oil, then put in the fiſh; ſeaſon - 
it with beaten mace, pepper, and (alt, half a pint of ſoft m__ z 
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let. ĩt ſew ſoftly, till it is thoroughly done: then take the yolks 


of two eggs, beat up with the juice of à lemon, and juſt as. 
it is done enough, throw it over, and ſend it to „ IG 
; Artichoke-Suckers dreſſed the Spaniſh Way. £3 
CLEAN and waſh them, and cut them in half; then boil 
them in watet, drain them from the. water, and put them into 
a ſtew-pan, with, a little oil, a little water, and a little vinegar; 


ſeaſon them with pepper and ſalt; ſtew them a little while, and 
then thicken them with the yolks of eggs. x 20 


They make a pretty garniſh done thus; clean them and half 


boil them ; then dry them, flour' them, 'and dip them in yolks 
of eggs, and fry them brown. | | 


Artichokes preſerved the Spaniſh Way. 


TAK E the largeſt you can get, cut the tops of the leaves 
off, waſh them well and drain them; to every artichoke pour 
in a large ſpoonful of oil, ſeaſoned with pepper and ſalt. Send 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Portuguefe, and Spaniards, have 


variety of ways of dreſſing fiſh, which we have not, viz. 


As making fiſh ſoups, . ragoos, pyes, &e. 3 
For their ſoups they uſe no gravy, nor in their ſauces, think - 


ing it improper to mix fleſh and fiſh together; but make their 


fiſh ſoups with fiſh, viz. either of cray- fiſh, lobſters,” &c. taking 
only the juice of them. | BE 


} 


| For Example. | 
TAKE your cray-fiſh, tie them up in a muſlin rag, and boil 


them; then preſs out their juice for the aboveſaid uſe, 


| | For their Pyes. | 
THEY make ſome. of carp, others of different fiſh ; and 


ſome they make like our minced pyes, viz. They take a carp, 
and cut the fleſh from the bones, and mince it, adding cur- 
rants, &c. | 


| Aſparagus dreſſed the Spaniſh Way. 8 


TAKE the aſparagus, break them in pieces, then boil them 
ſoft, and drain the water from them: take a little oil, water 
and vinegar, let it boil, ſeaſon it with pepper and ſalt, throw in 
the aſparagus, and thicken with yolks of eggs. | 
- Endive done this way is good; the Spaniards add ſugar, but 
that ſpoils them. Green peaſe done as above, are very, good; 


only add a lettuce cut ſmall, and two or three onions, and leave 


| A Spaniſh 
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| A Spaniſh Peaſe Soup. TIC 

TAKE one pound of Spaniſh peaſe, and lay them in water 
the night before you uſe them; then take a galion of water, 
one quart of fine ſweet oil, a head of garlic; cover che pot cloſe, 
and let it boil till the peaſe are ſoft; then ſeaſon with pepper and 
ſalt: then beat up the, yolk of an egg, and-vinegar to your pa- 


late; poach ſome eggs, lay in the diſh on ſippets, and pour the 


ſoup on them. Send it to table, 


To make Onion Soup the Spaniſh Way. 


TAKE two large Spaniſh onions, peel and lice them; let 
them boil very ſoftly in half a pint of ſweet oil till the onions 
are very ſoft ; then pour on them three pints of boiling water; 
ſeaſon with beaten pepper, ſalt, a little beaten clove and mace, 
two ſpoonfuls of vinegar, a handful of parſley waſhed clean, 
and chopped fine; let it boil faſt a quarter of an hour; in the 
mean time, get ſome ſippets to cover the bottom of the diſh, 
fried quick, not hard; lay them in the diſh, and cover each 
ſippet with a poached egg; beat up the yolks of two eggs, and 
throw over them; pour in your ſoup, and ſend it to table. 
 Gatlic and ſorrel, done the ſame way, eats well. 


Cauliflowers dreſſed the Spaniſh Way. 


BOIL them, but not too much; then drain them, and put 
them into a ſtew- pan; to a large cauliflower put a quarter of a 
pint of ſweet oil, and two or three cloves of garlic ; let them 
fry till brown; then ſeaſon them with pepper and ſalt, two or 
three ſpoonfuls of vinegar ; cover the pan very cloſe, and let 
them fimmer over a very flow fire an hour. | 


To dreſs Haddocks after the Spaniſh Way. 


TAKE a haddock, waſhed very clean and dried, and broil 


it nicely ; then take a quarter of a pint of oil in a ſtew pan, 


ſeaſon it with mace, cloves, and nutmeg, pepper and falt, two' 


cloves of garlic, ſome love-apples, when in ſeaſon, a little vi- 

negar; put in the fiſh, cover it cloſe, and let it ſtew half an 

hour over a flow fire. | 
Flounders done the ſame way, are very good. 


A Cake the Spaniſh Way. 


TAK E twelve eggs, three quarters of a pound of the beſt 


moiſt ſugar, mill them in a chocolate-mill till they are all of a 
lather; then mix in one pound of flour, half a pound of pounded 
almonds, two ounces of candied orapge-peel, two ounces of 
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citron, four large ſpoonfuls of orange-water, half an ounce of 


cinnamon, aud a glaſs of ſack. It is beiter when baked in 2 
flow even. 22 N | | 5x 
Milk Soup the Dutch Way. 


TAKE a quart of milk, boil it with cinnamon and moiſt 
ſugar ; put ſippets in the diſh, pour the milk over it, and ſet it 


over a charcoal fire to ſimmer, till the bread is ſoft. 3 the 


yolks of two eggs, beat them up, and mix with a little of the 
milk, and throw it in; mix it all together, and ſend it up to 
table. 


. Carrots and French Beans dreſſed the Dutch Way. 


SLICE the carrots very thin, and juſt cover them witk 
water; ſeaſon them with pepper and ſalt, cut a good many 
onions and parſley ſmall, a piece of butter; let them ſimmer ovet 
a flow fire till done. Do French beans the ſame way. 


Red Cabbage dreſſed after the Dutch Way, 


TAKE the cabbage, cut it ſmall, and boil it ſoft, then 


drain it, and put in a ftew-pan, with a ſufficient quantity of 
oi! and butter,” a little water and vinegar, and an onion cut 
ſmall ; ſeaſon it with pepper and ſalt, and let it fimmer on a ſlow 


fire vill all the liquor is waſted, 


Minced Haddocks after the Dutch Way. 


BOIL them, and take out all the bones, mince themvery 
fine wich parſley and onions ; ſeaſon with nutmeg, pepper and 
ſalt, and ſtew them in butter, juſt enough to keep moiſt : ſqueeze 
the juice of a lemon, and when cold, mix them up with eggs, 
and put into a puff-paſte, - 9195.0: 


Beans dreſſed the German Way. 


TAKE a large bunch of onions, peel and flice them, a 
great quantity. of parſley waſhed and cut imall, throw them into 
a ltew-pan, with a pound of butter; ſeaſon them well with 
pepper and ſalt, put in two quarts of beans z cover them cloſe, 
and let. them do till the beans are brown, ſhaking the pan often. 
Do peaſe the ſame way. 5 N | 


Fin Paſties the Italian Way. n 


TAKE ſome flour, and knead it with oil; take a flice of 
ſalmon z ſeaſon it with pepper and falt, and dip into ſweet oil, 


chop onion and parſley fine, and ftrew over it; lay it in the 
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paſte, and double it up in the ſhape of a flice of ſalmon : take a 


of white paper, oil it, and lay under the paſty, and bake 


it; it is beſt cold, and will keep a month. 


Mackarel done the ſame way; head and tail together folded 


in a paſty, cats fine. | 
To dreſs Mutton the Turkiſh Way. 


FIRST cut your meat into thin flices, then waſh it in vitie- 


gar, and put it into a pot or ſaucepan that has a cloſe cover to it, 
t in ſome rice, whole pepper, and three or four whole onions 3 
et all theſe ſtew together, ſkimming it frequently : when it is 


enough, take out the onions, and ſeaſon it with ſalt to your 


- palate, lay the mutton in the diſh, and pour the rice and liquor 


To make a fricaſey of Calves-feet and Chaldron, afcer 


over it. 

Note, The neck or leg are the beſt joints to dreſs this way. 
Put in to a leg four quarts of water, and a quarter of a pound 
of rice; to a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being cloſe 


covered. If you put in a blade or two of mace, and a bundle of 


ſweet-herbs, it will be a great addition. When it is juſt enough 
put in a piece of butter, and take care the rice don't burn to 


pot. In all theſe things you ſhould lay ſkewers at the bottom of 


the pot to lay your meat on, that it may not ſtick. 


the Italian way. 


TAK E che crumb of a three · penny loaf, one pound of ſuet, 
"= onion, two or. three handfals of parſley, mince it very 
mall, 
garlick, mix with eight or ten eggs; then tuff the chaldron; 
take the feet and put them in a deep ftew-pan : it muſt ſtew 
upon a flow fire till the bones are looſe; then take two quarts 
of _ peaſe, and put in the liquor; and when done, you 
mult thicken it with rhe yolks of two eggs and the juice of a 
lemon. It muſt be ſeaſoned with pepper, falt,, mace, and onion, 


ſame parſley and garlick. You muſt ſerve it up with the above- - 


faid pudding in the middle of the diſh, and garniſh the diſh with 


fried ſuckers, and ſliced onion. 


To fricaſey Pigeons the Italian, Way. | 


QUARTER them, and fry them in oil; take ſome green 


„ and let them fry in che oil till they are almoſt ready to 


eſt ; then put ſome boiling water to them; ſeaſon it with falt, 


pepper, onions, garlick, parſley” and vinegar. Veal and lamv 
do the ſame „„ with yolks of eggs. + 
— i — 


ſeaſon it with ſalt and pepper, three or four cloves of 
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Terms of Art for Carving. 
Hern, to diſmember 


AY 


BARBEL, to tuſk 
Bittern, to disjoint 


Brawn, to leach 
'Bream, te ſplay 
Brew, to untach 
Buſtard, to cut up 
Capon, to ſouce 
Chevin, to fin 
Chicken, to fruſh 
Coney, to unlace 
Crab, to tame 
Crane, to diſplay 
Curlew, to untach 
Deer, to break 
Eel, to tranſon 
Egg, to tire 
Egript, to break 
Flounder, to ſauce 
Gooſe, to rear 
Haddock, to fide 
Hen, to ſpoil 
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Lamprey, to ſtring 
Lobſter, to barb 
Mullard, to unbrace 


Partridge, to wing 


Paſty, to border 


TP « 


= 


Peacock, to disfigure 


Pheaſant, to allay 
Pigeon, to thigh _ 


Pike, to ſplat 


Plover, to mince 


Quail, to wring 
Salmon, to chine 


Small Birds, to thigh 


Sturgeon, to tranch 


Swan, to lift 


Tench, to ſauce | 
Trout, to culpon- _ 


Turkey, to cut up 


Inſtructions for Carving according to theſe Terms 


3 To onjoint aBittern. | * 

R AIS E his wings and lege as a hern, and no other ſauce 
but ſalt. | 7 

To cut up a Buſtard, - . | 

See Turkey, 6 


To ſouce a Capon. 0 
forth, and lay in the platter; ſerve your chicken in the ſame 
manner, and ſauce them with green ſauce,” or verjuice. _ 


To unlace a Coney. 


T URN the back downward, and cut the ' flaps or apron 
from the belly or kidney; then put in your knife between the 
kidneys, and looſen the fleſh from the hone, on each ſidez then 
turn the belly downward, and cut the back croſs, between the 
wiggs, drawing your knife down on each ſide the back - bone, 


dividing the legs and ſides ſtom the back val nat oJeg.coo. 
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hard, when you open the ſide from the bona ike we your 
hand and knife neatly lay open both ſides: from the ſcut to the 
ſhoulder; then lay the legs cloſe together, 5 p58 
Abi <2 wet Hi rt 1h M4 ene rr Sits 7 
ren 25% To diſplay is Crane: (ry D . 4g 
UNFOLD his legs; then cut off his wings by the joints; 
after this take up his legs and wings, and ſauee them with vine- 
gar, ſalt, muſtard, and powdered ginger. 
en zan ee e 
| To unbrace a Duck; 
RAISE up the pinions and legs, but take them not off, and 
raile the merry thought from the breaſt; then lace it down each 


' fide of the breaſt with your knife, wriggling | your. knife to and 


fro, that the furrows may lie in and out; after the ſame mannet 

unbrace the mallare. 6 
Io er a Gooſe. | 

TAKE off both legs fair, like ſhoulders of lathb ; then cut 

off the belly piece round ecfoſe to the end of the breaſt ; then 

lace your gooſe down on both ſides of the breaſt half an inch 


from the ſharp bone; then take off the pinion on each ſide, and 
the fleſh you firſt laced with your knife ; raiſe it up clean from the 


bone, and take it off with the pinion from the body; then cut 


up the merry-thought ; then cut from the breaſt bone anothet 
lice of fleſh quite through; then turn up your carcaſe, and cut 
it aſuzider, the back. bone above the loin-bones ; then take the 
rump- end of the back bone and lay it in a diſh, with the __ 
fide upwards; lay at the fore-end of it the merry thought, wit 

the ſkinny fide upwatds, and before that the apron of the gooſe; 
then lay the pinions on each ſide conttary, ſet the legs on each 
fide contrary behind them, that the bone-ends of the legs may 
ſtand up croſs in the middle of the diſty, and the wing-pinions 
may come-on the. outſide of them; put the long flice which 
you cut from the hreaſt- bone, under the-wing-pinions on each 
fide, and let the ends meet under the leg bones, and let the 
other ends lie cut in ks difh betwixt the leg and the pinion 3 
then pour in your ſauce under the meat; throw on ſalt, and fervs 


> 


by ©. 4 54 . WF : f 7 | 
I To diſmembet a Hern. 55 


1 TAK E off both the legs, and face it down the - brealf on 
both ſides with your knife, and open the breaſt· pia on, but take 


it not off; then raiſe up the merty-thought between the breaſt- 
bone and the top of it ; them raiſe up the brawn; ther furn it 
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outward upon both ſides ; but break it not, nor cut it off; then 
cut off the wing · pinions at the joint next the body, and flick 
in each fide the pinion in the place you turned the brawn out; 
but cut off the ſharp end of the pinion, and take the middle 
piece, and that will jaſt fit in the place. You may cut up a 
capon or pheaſant the ſame way. | ren, Ou 


To unbrace a Mullard. | | 
THIS is done the ſame way as to unbraceaduck; which 
2 28 wing a Partridge. 


© RAISE bis legs and wings, and laue him with wine, pow 
dered ginger, and a little ſalt. | . | 


To allay a Pheaſant. 
A 
r 
0 this the fame way as you do a partridge. 


To lift a Swan. 


SLIT the ſwan down in the middle of the breaſt, and ſo 
clean through the back, from the neck to the rump; then part 
it in two halves, but do not break or tear the fleſh ; then lay the 


two halves in a charger, with the lit fides downwards; throw 


ſalt upon it ; ſet it again on the table ; let the ſauce be chal 
and ſerve it in faucers, 


| | To break a Teal. 
0 this the ſame way as you do a pheaſant. 


To cut up a Turkey. 


RAISE up the leg fairly, and epen the joint with the point 
of your knife, but take not off the leg; then with your. knife 
Jace down both ſides of the breaſt, and open the breaft-pinion, 
but do not take it off; then raiſe the merry-thought betwixt the 
breaft-bone and the top of it; then raiſe up the brawn ; then 
turn it outward upon both ſides, but not break it, nor cut it off; 
Bd cut off the wing-pinions at the joint next the 2. 
flick each pinion in the place you turned the brawn out, but cut 


off alla fe of the pinion, and take the middle piece, and 


that wi ft in the place. Yau may cut up a buſtard, ® ca- 
pon, or pheaſant, the ſame way. an Kata, 4 
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To thigh a Woodcock. 


RAISE the wings and legs as you do a hern, only lay the 
head open for che brains and as you thigh a hern, red Ar 
f 2 Jn or ſaipe, excepting that you have no other 

ut 2 d | 


General Directions to be obſerved before the cutting up 
2 pickled Herring, which Way ſoever it is to be eat. 


LAY the fiſh in a pewter plate, or trencher. Beat it on 
each fide, with the flat of the knife, to looſen the ſkin. Cut 
a thin ſtrip off the belly, and lit the back, to divide the ſkin ; 
which then muſt be ſtripped off, on each ſide (with the knife 
and fingers) beginning. at the neck. Take out the roe; and 
rub the inſide, and the whole herring, with the corner of a 
towel, dipped in vinegar. . : | 
Firſt way.] The fiſh being pfepared, as above, cut off the 
head and tail. Then divide the herring inte pieces of about an 

inch long. Afterwards put the pieces together, as though the 
fiſh were entire. Then eat jt with, or without, oil and vinegar, 
new bread and butter, &c, | 

Second way.] The herring lying ſkinned, &c. in the plate 

(as obſerved in the general directions) ſhave it very thin; and, 
when cut to the bone, turn it, and ſhave it in like manner, on 

he other ſide. A herring may thus be cut ſo thin, that the 
pieces of it will quite cover a plate. 

Third way.] The herring being prepared (purſuant to the ge- 
neral directions) take it by the tail, in the middle of -which cut 
a flit, half an inch long, or more. Pull each tip of the tail, op- 
Polite ways 3 by which means the herring will be ſplit into two 

arts. In one of theſe parts no bone will be left; and the bone 
leſt in the other part may eaſily be taken out (from a new pickled 

herring) by looſening the bone at the neck, and drawing it along. 
The two divided parts of the herring may then be laid together, 
cut it into flices, and eat between bread and butter; or minced 
and mixed with a ſallad of any kind; or elſe made into a ſalamon- 
gundy, with chicken, rabbet or veal. They eat very well with 
green peaſe, Windſor beans, kidney beans, or potatoes; if, af- 
ter theſe are drained off, when boiled, a pickled herring, or 
more, be thrown into'the ſame water, and then taken out, after 
the water hath bubbled up a minute or two. Herring-pickle 
may be uſed for that of an anchovy: and a little of this pickle 
thrown into the butter, made as ſauce for eels, takes off from 

their luſciouſneſs.— In many countries, pickled herrings are made 
to ſerve all the purpoſes of ham, or bacon. a 
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AK E _) buttock of beef, cut out the bone, 
S Jay it flat, and flaſh it in ſeveral, places; ſalt it 
well, and let it lie in ihe ſalt three days; then P 
take it out, and let it lie in running, with a 
EY '# handful of ſal: zhree days longer ; then take it out, 
2 — a cloth, and ſeaſon it with pepper, ſalt, nutmeg, 
loves, mace, and two ounces of»falt-peire ely beaten; j then 
Ahred two ot three pounds of beef ſuet. and one pound in lumps, 
and three pound of butter, put ſume in the bottom of the pot 
bake it in; then put in your beef and the reſt of the butter _ 
' Bd ſuet on the top; cover your pot over with coarſe paſte, and 
ſet it in all night with houſhold-bread ; in the morhing draw it, 
and pour off all the fat into a pot, and drain aut all the gravy; 
pull the meat all to pieces, fat and lean, and work it into your | 
pots that you keep it in while it is hot, or it will not cloſe fo 
well; then cover it with the clear fat you poured off; payer it 
anten it will nn month or {ix weeks, 


Another Method. 


LP AKE fix pounds of the buttock of beef, cut it in pieces 
dig as your- fit, ſeaſon it with a large ſpoonful of mace, a 
. ay Lot pepper, with twenty-five or thirty cloyes, and a good 
race o . 2 beat them all very fine, mix them with ſalt, and 
put my to the beef; lay it in a pot, and upon it two 7 of 

utter: 
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butter: bake it three or four hours, well covered up with paſte ; 
beſore it is cold take out the beef, beat it fine, putting in the 

. *warm butter as you do it, and put it down cloſe in pots; if you 
| keep it long, keep back the gravy, and if it wants ſeaſoning, 
. add ſome in the beating ; pour on clarified butter. 


A A. fine Way to pot a Tongue. | 
TAKE a dried tongue, boil it till it is tender, then peel it ; 

take a large fowl, bone it; a gooſe, and bone it ; take a quarter 

of an ounce of mace, 2 quarter of an ounce of cloves, a large 

nnutmeg, a quarter of an gunce of black pepper, beat all well 

together; a ſpoonful'pf ſalt; rub the inſide of the fowl well, 

and the tongue. Put the tongue into the fowl ; then ſeaſon the 

gooſe, and hill the gooſe with the fowl and tongue, and the 

ſe will look as 1f it was whole, Lay it in a pan that will 

Juſt hold it, melt freſh butter enough to cover it, fend it to the 

oven, and bake it an hour and a half; then uncover the pot, and 

take aut the meat. Carefully drain jt from the butter, lay it on a 

coat ſe cloth till it is cold; and when the butter is cold, take off the 

hy fat from the gravy, and lay it before the fire to melt, put 

your meat into the pot again, and pour the butter-over. If there 

is not enough, clarify more, and let the butter be an inch above 

the meat; and this will keep a great while, eats fine, and looks 

beautiful, When you cut it, it muſt be cut croſs-ways down 

n through, and looks very pretty. It makes a pretty corner- diſh 

at table, or ſide diſn for ſupper. If you cut a ſlice down the 

middle quite through, lay it in a plate, and garniſh with green 

parſley and naſturtium flowers. If you will be at the expence, bone 

a turkey, and put over the goofe. Obſerve, when you pot it, to 

fave a little of the ſpice to throm over it, before the laſt butter is 


F 


put on, or the meat will not be ſeaſoned enough, N 


* 


IJ To pot Neats-Tongues: - 
TAKE neats-tongues, and rub them very well with falt 
and water (bay-ſalt is beſt;) then take pump- water, with a 
good deal of A ede, ſome white falt, and fome cloves and 
. mace ; boil it well and ſkim it; when it is cold put your 
tongues in, and let them lie in it fix days; then waſh them out 

of the liquor, put them in a pot, and bake them with bread till 
they are very tender ; when they are taken out of the oven, pull 

off their ſkins, put them in the pot you intend to keep them 
in, and cover them over with clarified butter ; they will keep 
four or five months. | i | 1 


To pot Ducks or any Fowls, or ſmall Birds. 
BREAK all the bones of your ducks with a rolling - pin, take 
out the thigh-bones, and 7 others as you can, keeping 
'- ma 4 the 
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£ 
the ducks wholez ſeaſon it with pepper, ſalt, nutmeg, and 
_ cloves z lay them cloſe in a pot with their breaſt down, put in 
a a little red wine, a good of butter, and lay a ſmall weight 
upon them; when they are baked, let them ſtand in the pot till 
they are near cold, to ſuck up the ſeaſoning the better; then 
put them in another pot, and pour clarified butter on them ; 
if they are to keep long, put away the gravy; if to ſpend ſoon, 
gut it in; take care to ſeaſon them well. LETS F 
| | To pot a Swan. N 
BONE and ſkin your ſwan, and beat the fleſh, in a mortar, 
taking out the ſtrings as you beat it; then take ſome clear fat 
bacon, 'and beat with the ſwan, and when it is of a light fleſh- 
colour there is bacon enough in it: when it is beaten till it 
is like dovgh, it is enough; then ſeaſon it with pepper, ſalt, 
cloves, mace, and nutmeg, all beaten fine; mix it well with 
your fleſh, and give it a beat or two all gogether ; then put it 
in an earthen pot, with a little claręt and fair water, and at the 
top two pounds of freſh butter ſpread over it; coyer it with 
coarſe paſte, and bake it with bread; then turn it out into a 
diſn; ſqueeze it gently to get out the moiſture ; then put it in 
ꝝ pot vr for it j, and when it is cold, "of it with clarified ** 
ter, and next day paper it up; in this mannet yoy ma 
gooſe, duck, beef, or harg's fleſh, JE , 


To pot Gooſe and Turkey. | 

TAKE a fat ggoſe and a fat turkey; cut them down the 
rump, and take out all the bones; lay them flat open, and 

% ſeaſon them very well with white pepper, nutmeg, and falt, al- 
| Jawing three nutmegs, with the like proportion of pepper, and 
as much ſalt as both the ſpices ; when you have ſeaſoned them 

all over, let your turkey be within the gooſe, and keep them in 
ſeaſon two nights and a day ; then roll tbem up as collared beef, 

very tight, and as ſhort as you can, and bind it very faſt with 
ſtrong tape. Bake it in a long pot, with good ſtore of butter, 

till it is very tender, as you may feel by the end; let it lie in the 
pot liquor an hour, then take ſt out, and let it ſtand till next 

day; then unbind it, place it in your pot, and melt butter, and 

pour over it, Keep it for uſe, and ſlice it out thin. N 


58 Io pot Veniſon, 
TAKE a piece of veniſon, fat and lean together, lay it in 
2 diſh, and ſtick pieces of butter all over: tie brown paper over 
jt, and bake it, When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it ina diſh; when cold, take 
pff all the (kin, and beat it in a marble mortar, fat and lean 
_ | | together 3 
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together ; ſeaſon it with mace, cloves, nu black pepper. 
and ſalt to your mind. When the batter ood that it was 


baked in, take a little of it, and beat in with it to moiſten it; 
then put it down cloſe and cover it with clarified hutter. 
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* You muſt be ſure to beat it till it is like a paſte, 
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To pot a Hare. 


TAKE pounds of the pure fleſh of a hare, and 2 
d and a half of the clear fat of pork or bagon, and beat 
them in a mortar, till you cannot diſtinguiſh each from the 


other ; then ſeaſon it with pepper, ſalt, a large nutmeg, a larg 
handful of ſweet-herbs, ſweet-marjoram, thyme, and a Joulle 


quantity of parſley ; ſhred all very fine, mix it with the ſeaſon- 


"Des and beat it all together, till all is very well mingled ; then 


ut it into a pot, laying it lower in the middle than the ſides, 
and paſte it up; two hours will bake it: when it comes out ot 


the oven, have clarified butter ready; fill the pot an inch above 


the meat while it is hot; when it is cold, paper it up, and keep 
itz which you may do three or four months before it is cut: 


the fat of pork is much better than the fat of bacon, 


To pot Muſhrooms. 


TAK E of the beſt muſhrooms, and rub them with a woollen 
cloth; thoſe that will not ruh, peel, and take out the gills, 
and throw them into water, as you do them; when they are all 
done, wipe them dty, and put them in a ſaucepan, with a 
handful of ſalt and a piece of butter; then ſtew them till 


are enough, ſhaking them often for fear of burning; then drain 
them from their liquor, and when they are cold wipe them dry, 


be full ; then clarify butter; let it ſtand till it is almoſt cold, 
nd pour it into your muſhrooms ;, when cold, cover them cloſe 
in your pot; when you uſe them, wipe them clean from the 


and lay them in a pot one by one as cloſe as you can, till your pot 
3 


| butter, and ſtew them in gravy thickened, as when freſh, 


To pot Salmon. 


LET your falmon be quite freſh, ſcale” and waſh it well, 
and dry it with a cloth, ſplit it up the back and take out the 
bone, ſeaſon it well with white pepper and ſalt, a little nutmeg 


and mace, let it lie two or three hours, then put it in your pot, 


with half a pound of butter, tie it down, put it in the oven 
and bake it an hour, when it comes out, lay it on a flat diſh 
that the oil may run from it, cut it to the ſize of your pots, lay 
it in layers till you fill the pot, with the ſkin upward, put a 
board oyer it, lay on a weight to preſs it till cold, then pour 
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over it cBed butter; when you cut it, the fin makes ow 
look ribbed, you may *Y, it to the table either cut in ſlices, or 
in the | 


e Method. 


SCALE Mx” chine your ſalmon dawn the back, and dry it 
well; cut it as near the ſhape of your pot as you can; take 


two nutmegs; near an ounce of cloves and mace, half an ounce = 


.of- white pegper, about an ounce of ſalt, take guy all the bangs. 
| cut off the Joll below the fins; cut off the tail; ſeaſon 
Aly fide. firſt, and lay that at the bottom of the pot ; then rub 
de ſeaſoning on the other ſide; cover it with a difh, and let it 
: "Rand all _—_ It muſt be put double, and the ſcaly fide top 
and bottom. Put butter on the bottom and top; cover the pot 
. with ſome Riff coarſe paſte ; three hours if it is a large fiſh, if 
at, two hours will bake it. When it comes out of the oven, 
it ſtand. balf an hour; then uncover it, and raiſe it up at 
| one end that the gravy may run out; then put a trencher and a 
> on it, to preſs out the gravy, melt the butter that came 
a gm but let no gravy be in it 3 let the butter boil up, and 
add more butter to it, if there be occaſion. Skim it, and fill 


the pot with the clear butter; when it is cold, paper it up. 


ay e Salmon or Mackaref to pot. JAA 


a py * ou have waſhed and cleanſed them, dr; them in 
2 cloth, cut off the heads, tails and fins, cut them down. the 
lies, take out the roes, and wipe the black that lies under 
x e roes; take out the bones as clean as you can; ſeaſon twelve 
ot thirteen with four ounces of ſalt, half an ounce of nutmegs, 
"as much pepper, a quarter of an ounce of cloves, as much gin- 
r beat very fine; mix with the ſalt and ſeaſon them; lay = 
2 a lon 5 pot with a few bay - leaves and lemon- peel on the 
, a good quantity of freſh butter, and bake them with houſ- 
Id bread at leaſt three hours: lay on à double brown paper, 
—_ and tied cloſe, When they are baked, take them out of 
the pot while hot, and pull them in ſmall pieces with you fin- 
E ; place them cloſe in your potting * and 2 clarified 
utter on the, op 


Packer to W bent? A 


7100 0 U T- your Re ab in pieces; ſeaſon them as for potting, 
and rub it in well ; fry them in ail or clarified. butter, then lay 
them on ſtraw by the fire to drain; when cold put them in 
vinegar, and cover them with oil, dry them before you ſeaſon 
_ * wall ep a and e raw good. | 
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. I .0o pot Lobſtars.. 

TAKE a dozen of large lobſters; take out afl me meat of 
| their tails and elaws after they are hiled; then ſeaſon them 


with beaten pepper, ſalt, cloves, mace, and nutmeg, all finely 
beaten and wized togetherſſthen take 4 pott put therein 2 


layer of freſh butter, upon which put a layer lobſters, and 
then ſtrew over ſome'ſeaſoning, and repeat the | my * your . 
hour anda © 


ot is full, and your lobſter Aff in ; bake it about 
alf, then ſet it by two or three days, and it will be fit to eat. 
It will keep à month or more, if you pour from it the liquor 
when it comes out of the oven, and fill it up with clarified 
butter. Eat it with vinegar, £1 


1 To pot Eels. 128 
CASE your eels and gut them, waſh them, and dry them, 
flit them down the back, and take out the bones; — 
pieces to fit your pot; then rub every piece on both ſides with 
pepper, ſalt, and grated nutmeg; then lay them cloſe in the 

pot till it is full; cover the pot with cloſe paſte, and bake 

them. A pat that holds eight pounds weight muſt have two 


hours baking; when they come out of the oven, open the pot 


and pour out all the liquor, then cover them with clarified butter. 
287 nr dene bat eder t accu e 
Sac To pot Herringss. 5 
CUT off their heads, and put them in an earthen pot, lay 
them cloſe, and between every layer of herrings ftrew ſome 


. ſalt, not tos much; put in. cloves, mace, whole pepper, and 
nutmeg ent in bits; fill up the pot with vinegar, W and. a 


quarter of @ pint of white Fine 4. over it ö ith brown paper, 


. @ \* . * * : 4 * 5 
tie it down, and bake it with brown bread, cold it is} 
| IM Tx f : 7 32 ' 
| 2 a Fu 
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| Io collar Beef. 
AKE a flank and cut the ſkin off, lay it in pump-water, 
with three handfuls of bay- ſalt and an ounce of ſalt-petre; 
let it lie in the Vrine three days; then take ſome pepper, 
two nutmegs, and a good handful of green ſweet-marjoram, half 
a handful ao fage, ſome roſemary and thyme, all-green, with a 


a: 


em in 


good 


Hobsswir x. 
table ; cut the lean piece, and put in the thick fat 
part, ſtiew it all over Win the herbs and ſpice; roll it up as 
3 Cloſe as you can, tie it very well with tape bound about it; 
* | then put it into. a long pot, and fill it up with the brine it was 
„ « * Jaid in, tie a wet paper over it, put it in an oven when your 
i bead is drawn, let it ſtand all night: next day heat your oven 
Dot, and let your beef ſtand four hours, then draw it out, and 
let it fland in the liquor till it is half cold, then take it out, 
*# and ftrain- your tape and bind it up cloſer : you muſt put two 
_ - middiling bandfuls of falt into the herbs when you roll it up, 
{beſides the brine; the toſemary ought to be chopped fine by 
iel, and then with the reſt of the herbs, 7 


Andther Method. 
LAY your flankof beef in ham · brine eight or ten days, then 
dry it in 2 cloth, and take out all the leather and the ſkin ; 
ſtcoteh it croſs and croſs, ſeaſon it with ſavoury ſpice, two or 
three anchovies, an handful or two of thyme, ſweet-marjoram, 
Winter- ſavoury, and onions ;; ſtrew it on the meat, and roll it in 
a hard collar in a eloth; ſew it cloſe, and tie it at both ends; 
put it in a long pan with a pint of claret and cochineal, and two 
br - quarts of pump-water, and bake it all night; then take it out 
=o -Hot, and tie it up cloſe at bath ends; then ſet it upon one end, 
+= put a weight upon it, and let it ſtand till it is cold; then take it 
out of the cloth, and keep-it dry, os 


> WS $1 To keep collared Beef F 
—_ - YOU may keep > collar of beef two months in a liquor 
% made of one quart of cyder and two of ſtale ſmall beer, boiled 
-with a handfal of falt ; if jt mothers, take it off, and boil it 
again, and wen cold put in your beef; firft keep it as long as 
you can dry, which is to be done by rolling it up in à cloth 
When it is firſt baked, tying it up at both ends, hanging it up to 
dry till cold, and taking off the-cloths, wrap it op in white pa- 
per and keep it in a dry place, but not near the fre; when you 
— kept it dry as Jong as you tan, put it into the pickle as 


— 


To collar Flat Ribs of Beef. 
BON E your beef, lay it flat upon a table, and beat it half 
an hour with a wooden mallet till it is quite ſoft; then rub it 
„ with fix ounces of brown ſugar, four ounces of common ſalt, 
V and ont ounce of ſalt-petre beat fine; let it lie then for ten 
days, and tum it once every day; take it out, then put it in 
| | Fay | warm 
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warm water for eight or ten hours; then lay it flat upon bee 
with the outward ſkin down, and cut it in rows, and a 
about the breadth of your finger, but take care you do not cut 
the outſide ſkin then fill one nick with chopped parſley, the 
ſecond with — _ 22 with 8 of Pp ; * 
nutmeg, r, and ſalt, then parſley, and fo on till you his 
filled if 5 nicks; then roll it up tight, and bind i round 
with e broad tape; wrap it in a cloth, and boil it four or 
five hours; then take it up, and hang it up by one end of the 
ſtring to keep it round; ſave the liquor it was boiled in, and the © 
next day ſkim it, and add to it half the quantity of allegar a2 
you haye liquor, and a little mace, pepper, and ſalt; then 
put in your beef and keep it for uſe. When you ſend it to 
table, cut a litthe off both ends, and it will be in diamonds | 
different colours, and look ve etty ; fet it upon a diſh as 

u do brawn ; if you make a freſh pickle every week, it will 
— 4 long time. ; , 


| Collared Mutton to eat hot. 


TAKE two loins of m or a neck and breaſt, bone 
them and take off all the ſkin ; then take ſome of the fat off 
from the Joins, and make ſavoury forcemeat to ſpread on them, 
and clap the two inſides together, and where the fleſh is thick, 
cut it, and put in ſome of the forcemeat, (firſt beating it with 
2 rolling-pin) and ſeaſon it well with pepper and ſalt, beſides the 
ſpice that is in the forcemeat ; roll this up as cloſe as — can, 
and then bind a cloth over it, and ſew it up cloſe: boil it in 
broth, or ſalt and water; and when it is more than half boiled, 
ſtraiten the cloth; when wage x cut the collar into three 

0 


diſh; make ſauce with the bones of the mutton boiled in ſome 
of the broth, an onion, ſome whole ſpice, a pice of bacon, a 
. an anchovy, a little of lemon- peel, and ſome 
red wine; beat it up with butter, and ſome oyſters, if you have 
them; this will require near four hours boiling ; your collar 
may be made over night; you may boil a little brown. toaſt in 
your ſauce with walnut-pickle ; yau ought to make ſorcemeat 
enough for balls, to fry and put into the-lauce. vo 


To collar a Breaſt of Mutton; 


TAKE a large breaſt of mutton, cut off the red ſkin, the 
bones and griſtles, then grate white bread, a little cloves, mac 
falt, and pepper, the yolks of three hard eggs bruiſed ſmal 
and a little lemga-pee! ſhred: fine ; make your meat e 7 
+. | an 
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and flat, and firew yo t ſoni over ity with. four or five. 
chovies waſhed "and, boned ; "then roll your mest like a c 


| ar 

and bind it with coarſe tape, and bake, bol, or i it; cut it 

into three or four pieces, and diſh it with Rrong.gravy _ 
| 


_ thickene@ with butter you. may fry oyſters and forcemeat ba 
We oo if you pleaſe, * MY good cold: cut it in ſlices like 


* 
x 


vs 52x 337 £9 collar a Breaſt of Veal. ha e 
- + TAKE a breaſt of veal, bone it, waſh it, and dey it in a 

clean cloth; then ſhred thyme, winter-ſavoury; and” parſley, 
ry ſmall, and mix it with ſalt, pepper, cloves, mace, and 
nmutmeg; then ſtrew id on the infide of your meat, and roll it 
-up harz beginning a de neck end; tie it up with tape, and 
ut it in a pot fit to boil it in, ſtanding upright: you mult boil 
t in water and ſalt, and a bunch of ſweet-herbs; when it is 
boiled enough take it off the fire, put it in an earthen pot, and 
when the liquor is cold, pour it over, or elſe boil ſalt and water 
ſtrong enough to bear an egg; and when chat is cold, pour it 

on your veal ; when you ſerve it to the table, cut it in round 
Mes, Garniſh with laufef and fennel. 25 


| * a 1 
* 1 7, Another Method, 1 10 
TAKE che fineſt breaſt of veal, bone it, and rub it over 
With the yolks of two @ggs, and ſtrew over it ſome crumbs of 
bread, à little grated lemon, a little pepper and ſalt, and a 
handful of chopped parſley; roll it up tight, aud bind it hard 
with twine; wrap it in a cloth, and boil it one hour and a half; 
then take it up to cool, and, when a little cold, take off the 
cloth, and clip off the twine carefully, left you open the veal z 
cut it in five lices, lay them ona diſh with the ſweet-bread 
boiled and cut in thin flices and laid round them, with ten or 
twelve forcemeat balls; pour over your white ſauce, and garniſh 
with barberries, or green pickles. - — .* 
The white ſauce muſt beqmade thus:—Take a pint of good 
veal gravy, put to it a ſpoontul of lemon-pickle, half an an- 
chovy, a tea- ſpoonful of muſhroom- powder, or a few pickled 
muſhrooms; give it a gentle boil, and then put in half a pint 
of cream,” the yolks of two eggs beat fine, ſhake it over the fire 
after the eggs and'cream is in, but do not let it boil, for it will 
curdle the cream: it is proper for a top-diſh at night, or a ſide- 
diſh for dinner. en cer 


2 


. 


2 | N «ad —x 
Ĩ0 collar a'Calf*s-Head, 
TAKE a calf's-head with the ſuin and Hair upon jt; ſcalll it 
to fetch off the hair; parboil it, but not too much ; then 2 
ban 8 f dcilean 


. : - ? ©” 7 * 
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clean from the bones while it is hot; you muſt ſlit it in the fore- 

part z ſeaſon. it wich pepper, falt, cloves, mace, nutmeg, and 

ſweet-herbs, ſhred ſmall, and mixed together with the yolks of 

three or four eggs; ſpread it over the head, and roll it up hard. 

Boil it gently for three hours, in juſt as mach water as will cover ; 

it; when it is tender it is boiled enough. If you do the tongue, V 

firlt boil ĩt and peel it, and ſlice it in chin flices, and likewiſe the 

palate, putting them and the eyes in the inſide of the liead/bess * 
| fore you roll it up. When the head is taken out, ſeaſon td 

pickle with ſalt, pepper, and ſpice, and give it a boil, adding to 
tit a pint of white wine, and as much vinegar, When it is cold, 
put in the collar; and when you uſe it, cut it in ſlices. 


10 
£2 To grill = CalFs-Fikad:”. . 
WAS H your calf's-head clean, and boil it almoſt enough, 
then take it up and haſh one half, the other half rub over wich 
the yolk of an egg, a little pepper and ſalt, ſtrew over it bread 
crumbs, parſley chopped ſmall, and a little grated lemon - peel; 
ſet it before the fire, and keep baſting it all the time to make 
the froth riſe; when it is a fine light brown, diſh up your baſh, 
and lay the grilled fide upon it. n a 
Blanch your tongue, ſlit it down the middle, and lay it on 
a ſoup · plate; ſkin the brains, boil them with a little ſage and 
parſley ; chop them fine, and mix them with ſome melted butter, 
and a ſpoonful of cream; make them hot, and pour them over 
the tongue; ſerve them up, and they are ſauce for the head. 


| Io collar Cow-heels. — _- 
TAE E five or fix com- heels or feet, and bone them while 


they are hot; lay them one upon another, ſtrewing ſome ſalt 
between z. then roll them up in a coarſe cloth, and ſqueeze in 
both ends, and tie them up very hard; boi}. it an hour and an 
half; then take it out, and when it is cold, put it in common 
ſouce drink for brawn. Cut off a little at each end, it looks 
better. Serve it in ſlices, or in the collar, as you pleaſe, _ _ 
. : 190 2 
r Yap To collar a Pig-).:1 :/-1) Þ iu $46 lic 
CUT off the head of your pig, and che body aſunder; 
bone it, and cut two collars off each fide ; lay it in water to take 
out the blood; then take ſage and parſley, ſhred them very ſmall, 
mix them with pepper, ſalt, and nutmeg, ſtrew ing ſome on 
every ſide, or collar, and roll it up, and tie it with coarſe tape; 
bdil them in fair water and ſalt, till they ate very tender: put 
two or three blades of mace in the kettle, and when they are* 
enough, take them up and lay them in ſomething to coal; ftrain- 
out-ſome of the liquor, and add to it ſome vinegar and _ — a 
* 


* 
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little white wine, and three or four bay- leaves; give it a boil 
up, and when it is cold put it to the collars, and keep them 
for uſe, | 

| Another Method. | 

'KILL your. pig, dreſs off the hair, draw out the entrails, 
and waſh it clean; take a ſharp knife, rip it open, and take 
out all the bones; then rub it all over with pepper and falt 
© beaten fine, a few ſage leaves, and ſweet-herbs chopped ſmall; 

then roll up your pig tight, and bind it with a fillet 3 then fill , 
your boiler with ſoft water, one pint of vinegar, and a bandful 

of ſalt, eight or ten cloves, a blade or two of mace, a few pep- 
per-corns, and a bunch of ſweet-herbs ; when it boils put 

r pig, and boil it till it is tender, then take it up, and wh 
E is almoſt cold, bind it over again, and put it into an earth 
pot, and pour the liquor your pig was boiled in upon it : keep 
it covered, and it is fit for uſe. | ; 


To collar Veniſon. 


TAKE a fide of veniſon, bone it, and take away all the fi- 
news, and cut it into ſquare collars of what bigneſs 
' puny it will make two or three collars ; lard it with fat clear 

„cut your lards as big as the top of your finger, and as 

lang as your little finger, then ſeaſon you veniſon with pepper, 
ſalt, cloves, mace, and nutmeg roll up your-collars,. and tie 
them cloſe with coarſe tape z then put them into deep pots z put 
ſeaſoning at the bottom of the pot, with freſh butter, and three 
or four bay-leaves ; then put in your veniſon, ſome ſeaſoning, 
and butter on the top, and over that ſome beef ſuet finely ſhred 
and. beaten ; then cover up your pot with coarſe paſte ; th 
will take four or five hours baking; then take them out of t 
oven, and let it ſtand a little; then take out your veniſon, and 
let it drain well from the gravy: take off all the fat from the 
gra „ and add more butter to that fat, and ſet it over a gentle 

e to clarify; then take it off, and let it ſtand a little, and ſkim 
it well; then make your pots clean, or have pots fit for each 
collar ; put a little ſeaſoning at the bottom, and ſome of your 
clarified butter; then put in your veniſon, and fill up your pots 
with clarified butter; and be ſure your butter be an inch above 
the meat; and when it is thorough cold, tie it down with dou- 
ble paper, and lay a tile on the top ; they will keep fix or eight 
months; you may, if you pleaſe, when you uſe a pot, put it 
ia. boiling water a minute, and it will come whole out. Let it 
ſtand till it is cold, and ſtick it round with bay-leaves, and one 


ſprig on the top. ** 
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; / ee 
TAKE a fide of ſalmon, and cut off about a handful of the 
tail; waſh yout large piece very well, and dry it with a 
cloth; waſh it over with the yolks of eggs; then make ſome: . 
forcemeat with that you cut off the tail ; but take off the 
ſkin, and put to it a handful of parboiled oyſters, a tail or two 9 
of lobſters, the yolks of three or four eggs boiled hard, fix an- 
chovies, a. good handful of ſweet-herbs chopped, ſmall, a little 
falt, cloves; mace, nutmeg, pepper, and grited bread ; work 
all theſe together into a body with the yolks of eggs, and lay it 
all over the fleſhy part, and a little more pepper and fait over 
the ſalmon; ſo roll it up in à collar, and bind it with broad 
tape; then boit it in water and faſt, and vinegar; but let 
the liquor boil firſt; then put in your collars, and a bunch 
of ſweet-Herbs, ſliced ginger and nutmeg ; let it boil, but not 
too faſt ; it will require near two hours boiling; when it is near 
enough, take it up; put it in your ſouſing-pan, and when the 
pickle is cold, put it to your ſalmon, and let it ſtand in it till 
uſed z otherwiſe you may pot it after it is boiled, and fill it. up 
with clarified butter, as you pot fowls ; that way will keep 
longeſt and beſt, s | 28, 364 
- 2 To collar Eels. | 
TAKE your eel, and cut it open; take out the bones, ut 
off the head and tail, and lay the eel flat on a dreſſer ; ſhred 
fage as fine as poſſible, and mix it with black pepper beat, nut- 
meg grated;. and ſalt, and lay it all over the eel, and roll it up 
hard in little cloths, and tie it up tight at each end: then ſet 
over ſome water with pepper and falt, five or fix cloves, three 
or four blades of mace, a bay-leaf or two; boil it and the bones 
and head and -tail together ; then take out the head and tail, 
and put it away; and put in your eels, and let them boil till 
they are tender; then take them out of the liquor, and boil the 
liquor longer; then take it off, and when it is cold put it to 
your eels, but do not take off the little cloths till you uſe them, 


+. To collar Mackarel. % „ 

+ GUT and ſtit your mackarel down the belly, cut off the 
head, take out the bones, take care you do not cut it in holes 3 © 
then lay it flat upon its back, ſeaſon it with mace, nutmeg, 
pepper and ſalt, and à handful of parfley ſhred fine; ſtrew it 
over them, roll them tight, and tie them well ſeparately in cloths; 
boil them gently twenty minutes in vinegar, ſalt and water; 

then take them out, put them into a pot, pour the liquor on 
them, or the cloth will ſtick to the fiſh; the next day take the 
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cloth off your fiſh; put a little more vinegar to the pickle, and 
keep them for 1 ſend them to the table, garniſh 
with fennel, or piiffley, arid put ſome of the liquor under them, ' 
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Al SORTS of PICKLES, 
To pickle Hams or Ribs of Beef. 

TAKE fix gallons of your bloody beef. rine, or from pork, 
and put to it two pounds of brown ſugar; and a, pound of 
falt-petre ; boll them together, and ſkim it well; when, it is 
cold, put it into the thing you deſign to pickle in, and put in 
your hams; large ones mult lie in SO pickle three weeks; mal 
ones but a fortnight, ſometimes turning them; the pickle muſt 

be ſtrong enough to bear an egg; this way is only for great fa» 

milies, that kill or vſe a great deal of beef, : 9 


To pickle a Buttock of Beef. 


js 1 TAL E a large fine buttock of well fed ox-beef, and with a 
m 


ng narrow knife make holes through, which you 
uſt run ſquare pieces of fat bacon, about as thick as your fin- 


y a great 


4 


ger, in about a dozen or fourteen places, and have 


_  geal of parſley clean waſhed and picked fine, but not chopped z 


and in every hole where the bacon. is, ſtuff in as much of the 
| wine as you can get in, with a long round flick ; then take 

an ounce of mace, cloves and nutmegs, an equal quantity of 
each, dried before the fire, and pounded fine, and a quarter of 
an ounce of black pepper beat ſine; a quarter of an ounce. of 
cardamum-feeds beat fine, and half an ounce of juniper-berries 


| brat fine, a quarter of a pound of loaf-ſugar beat fine, to large 


ſpoonſuls of fine ſalt, two tea- ſpoonfuls-of India pepper ; mix 


| al] together, and rub the beef well with it; let it lie in this 


pickle two days, turning and rooing twice a = ; then throw 
into the pan two bay leaves; ſix eſchalots pected and cut fine, 


and pour a pint of ſine white wine vinegar over it, keeping it 
turned and rubbed as above; let it lie thus another day ; hen 
Ehe oh it a bottle of red port or Madeira wine; let it lie thus 
in this pickle a week or ten days; and when you dreſs it, Rew: 
it in the pickle it lies in, with another bottle of red wine it is | 
an excellent. diſh, and eats beſt cold, and will keep a month ar 
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To pickle Ox- Palates.. 
TAKE your palates and waſh them well with falt in the 
Water, and put them in a pipkin, with water and ſome ſalty 
and when they are ready to boil ſkim them very well, and put 
into them he pepper, cloves and mace, as much as will give 
them a quick taffe: When they are boiled tendet (which will re- 
quire four or five hours) peel them and cut them into ſmall picces, 
and let them cool; then make the pickle of white wine vinegar, 
and as much white wine; boil the pickle, and put in the ſpiee 
as was boiled in the palates, adding a little freſh ſpice: put in ſus 
or ſeven bay- leaves, and let both pickle and palates be cold be- 
fire you put them together; then keep them for uſe, 


To pickle Pigeons. 

TAKE your pigeons. and bane them, beginning at the runip4 
take cloves, mace, nutinegs, PePRers ſalt, thyme, and lemons 
peel; beat the ſpice, ſhred the Herbs and lemon - peel very ſmall, 
and ſeaſon the inſide of your pigeons ; then ſew them up, and 
place the legs and wings in order; then ſeaſon the outſide, and 
make à pickle for them: to a dozen of pigeons two quarts of 
water, one quart of white wine, a-few-blades of mace, ſome falt, 
fome whole peppet; and when it boils put in your pigeons, and 
let them boil till they ate tender; then take them out, an 

rain out the liquor, and put your pigeons in a pot, and when 
the liquor is cold pour it on them; when. you ferve them to ta- 

ble, dry chem out of the piekle, and garniſſi the diſh, with, fengel . 

oer flowers j ent them: with vinegar and oil. 


JI 0 pickle Sparrows, or Squab - Pigeons. 
AKE your ſparrows, pigeons, or larks, draw. them, an 
cut off. their lega 3 then make a pickle of water, à quarter ky 
pint of white wine, a: bunch of ſwoet / herbs, e cloves, 
and mace :; when it boils put in your ſparrows, an when | | o 
are enough take them up, and when they are cold, put the 1 
N the pot you keep them in; then make a ſtrong pickle of R hend 
Vine, and white, wide yigeger; put in an onion, à ſprig of 
me and aur, ſome lemon-peel, ſome cloves, mace, and 
ſhole pepper ; ſeaſpn it pretty high with ſalt; boil a] theſe to- 


@ 4 


ur ſparrows ; ohęe in a month new boil the pickle, and when 2 
th bones ure d e they are fit to eat; put them in chin = 
: ſe dos ve Mbit ey ta ah, - . 
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Iꝓ0ͥ pickle Muſhrooms. 
GAT HER your muſhrooms in the morning, as ſoon as 


| poſlible after they are out of the ground ; for one of them that 


are round and unopened, is worth five that are open; if you 
gather any that are open, let them be ſuch as are reddiſh in the 
gills; for thoſe that have white gills are not good: having ga- 


_ ®thered them, peel them into water; when they are all done, take 


them out and put them into a ſaucepan ; then put to them 'a 
good quantity of ſalt, whole pepper, cloves, mace and nutmeg 
quartered; let them boil in their own liquor a quarter of an 
hour with a quick fire; then take them off the fire, and drain 
them through a colander, and let them ſtand till they are cold; 
then put all the ſpice that was ufed in the boiling them, to one 
half white wine, and the other half white wine vinegar, ſome 


falt, and a few bay-leaves ; then give them a boil or two; there 


muſt be liquor enough to cover them; when they are cold, put 
a' ſpoonful or two of oil on the top to keep them; you muſt 
change the liquor once a month. | | 


Another Method. 


TAKE only the buttons, waſh them in milk and water with 
a flannel; put milk on the fire, and when it boils put in your 
muſhrooms, and give them four or five boils; have in readineſs 
a brine made with milk and ſalt, and take them out of the 
boiling brine, and put them into the milk brine, covering them 
up all night; then have a brine with water and ſalt; boil it, 
and let it ftand to be cold, and put in your buttons, and waſh. 


them in it. When you firſt boil your muſhrooms, you muſt put 


with them an onion and ſpice z then have in readineſs a pickle 


made with half white wine, and half white wine vinegar; boil 


in it ginger, mace, nutmegs, and whole white pepper; when 


it is quite cold put your muſhrooms into the bottle, and ſome 


bay-leaves on the fides, and ſtrew between ſome of your boiled 
ſpice ; then put in the liquor, and a little oil on the top; cork 
and roſin the top; ſet them cool and dry, and the bottom 


D upwards. 


Another excellent Method. 
PUT your muſbrooms into water, and waſh them clean with 


- ſpunge, throw them into water as you do them; then put 


in water and a little ſalt, and when it boils put in your muſh- 
rooms; and when they boil. up ſkim them clean, and put them 
Into cold water, and a little ſalt: let them ſtand twenty-four 
hours, and put them into white wine vinegar, and let them 
Rand a week; then take your pickle from them, and boil it very 
well with pepper, cloves, mace,. and a little all- pice; when 

© 2% . 2 your 
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your pickle is cold, put it to your muſhrooms in the glaſs or 
pot you keep them in; keep them cloſe tied down with a blad- 
der, the air will hurt mp. Kd you pickle mothers, boil it again: 

e 


* - 


you may make your pickle half White wine, and half white wine 
ä F "NOS... 
Another Method. . * J 


AFTER your muſhroogns are well cleanſed with a woolley, 
cloth in ſalt and water, boil milk and water and put them in; 
let them boil eight or ten minutes; drain them in a fieve ; put 
them immediately into cold water that has been boiled and made 
cold; take them out of it, and put them into boiled vinegar 


that is cold alſo; let them ſtand twenty · four hours, and in that 


time get ready a pickle with white wine vinegar, a few large 


- blades of mace, a'good quantity of whole pepper and ginger 


fliced ; boil this, and when cold put in your muſhrooms froms 


the other vinegar; Put them into wide: mouth glaſſes, and oil 
upon them; they will keep a great while, if you put them 


thus in two pickles. | ; 


1 Too pickle Walnuts. 
F IN July gather the largeſt walnuts, and let them lie nine 


days in ſalt and water, ſhifting them every third day; let the ſalt 


and water be ſtrong enough to bear an egg, then put two pots of 


Water on the fire; when the water is hot put in your walnuts; 


ſhift them out of one pot into the other, for the more clean 


. they have the better; when ſome of them begin to riſe in 


e water they are enough ; then pour them into a colander, 
and with a woollen cloth wipe them clean, and put them in the 


jar you keep them in; then boil as much vinegar as will cover 
them, with beaten pepper, cloves, mace, and nutmeg, juſt 
bruiſed, and put ſome cloves of garlic into the pot to them, 


with whole ſpice and Jamaica pepper; when they are cold put 
into every half hundred of nuts three ſpoonfuls of muſtard- ſced. 


Tie a bladder over them, and cover that with leather. 
5 Another Method. 

TAKE walnuts about Midſummer, when a pin will paſs 
through them, and put them in a deep pot, and cover them over 
with ordinary vinegar: change them into freſh vinegar once in 


fourteen days, repeat this fourteen times; then take fix quarts 
of the beſt vinegar,” and put Into'it an ounce of dill ſeeds groſiy 


- bruiſed; ginger ſliced, three ounces ; mace whole, one ounce z 
nutmegs quartergd, two ounces; whole pepper, two ounces z | 


give all a boil or two over the fire; then put your nuts into a 


crock, and pour your pickle boiling hot over them; cover them | 
23 9 
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up <tofe till it is cold, to keep in the team ; then have gallipots 

ready, and place your nuts in, them till your pots are full ; put 
in the middle of each pot a 1 ag of garlic ſtuck full of 

=. . cloves; ſttew over the tops of the pots muſtard-ſeed finely 

—beaten, a ſpoonful, more or leſs, according to the bigneſs of 

4 \ your pot; then put the ſpice on, lay vine-leaves, and pour on 

* : 


* 
* 
* 


the liquor, laying a flate on the top to keep them under the li- 

quor. Be careful not to touch them with your fingers, leſt they 

#turn black, but take them out with a wooden ; put a 

handful of ſalt in with the ſpite. Whef® you firſt boil the 

pickle, you muſt likewiſe remember to keep them under the 

| pickle 1475 are firft ſteeped in, or they will loſe their colour. 

By © Tiedown the pots with leather. A ſpoonful of this liquor will 
reliſh ſauce for fiſh, fowl, or fricaſex. 


* Another Method. 


| TAKE your nuts fit to preſerve, prick them full of holes, 
and cut the ſlit in the creaſe half through; put them as you 
do them into brine; let them lie three weeks, changing the 
P brine every four days 3 take them out with a cloth, and wipe 
. them dry; put them in a pot, with a good deal of bruiſed muſ- 


. O | $ard-feed ; then have your pickle ready, which muſt be wine f 


850 pepper, falt, three or four cloves of garlic tuck with cloves, 
And pou: the liquor boiling hot upon them, and keep them dofe 

tied for a fortnight ; boil the pickle again, ſo do three times; 
put oil on the top. 


* 


To pickle Cucumbers. | 


WIP E your cucumbers very clean with a cloth, then get {6 
many quarts of vinegar as you have hundreds of cucumbers; 
and take dill and fennel; cut it ſmall, put to it vinegar, 

* ſet it over the re in a copper kettle, and let it boil 3 then put 
in your cucumbers till they are warm through, but not tel 
while they are in; when they are warm thro”; pour all out intb 

3 a deep earthen pot, and cover it up very cloſe till the next day; 
_ . then do the ſame again; but the third day ſeaſon the liquor be- 
& fore you ſet it over the fire; put in.falt till it is brackiſh, ſome 


8 
4 


the fire again, and when it bails put in your cucumbers; when 
they are hot through, pour chem into the pot, cover it cloſe 3 
when they are cold, put the in glaſſes, and. ſtrain the liquor 
| over them ; pick out the ſpiny acl put to them; cover them 
with leather. * at! ov ee | 


fliced ginger, whole pepper, and whole mace ; then ſet it ver 


vinegar, as much as will cover them: 12 in cloves, mace, gin- 


Fa 


The GomrieTs Houspwirn.. 
To pickle Cucumbers in Slices. 


| TAKE your cucumbers at the full bigneſs, but not yellow, 
and lice them half an inch thick; cut an onion or two wi 


them, and ftrew a ho deal of falt on them, and let them * 
t 


ftand to drain all night; then pour the liquor clear from them; 
dry them in a coarſe cloth, and boil as much vinegar as will 
cover them, with whole pepper, mace, and a quartered nutmeg y_ 
pour it ſcalding hot on your cucumbers, keeping them 2 
cloſe ſtopped; in two or three days heat your liquor again, and 


pour over them; ſo do two or three times mote z then tie them 7 


r 


up with leather, — K 
Iu0O mango Cucumbers. 


CUT a little lip out of the fide of the cucumber and take 
out the ſeeds, but as little of the meat as you can; then fill the 
inſide with muſtard - ſeed bruifed, a clove of garlic, ſome flices 
of ginger, and fome bits of horſe-radiſh; tie the piece in again, 
and make a pickle of vinegar, ſalt, whole pepper, cloves, mace, 
and boil it, and pour it on the mangoes, and do ſo for nine days 
together; when cold, cover them with leather. 


«deb To pickle Barberries. | 

TAKE of white wine vinegar and fair water an equal quan- 

- tity, and to every pint of this liquor put a pound of ſix · penny 

ſugar ; ſet it over the fire, and bruiſe ſome of the barberries and 

put in it a little ſalt ; let jt boil near half an hour; then take it off 

the fire and ftrain it, and when it is pretty cold pour it into 4 

| ny over your barberries; boil a piece of flannel in the liquor - + 
put over them, and cover the glaſs with leather, 's * 


| Another Method. 


TAKE water, and colour it red with ſome of the worſt of® 
your barberries, and put ſalt to it, and make it ſtrong 2 
to bear an 3 then ſet it aver the fire, and Jet it boil half an 
hour; ſkim it, and when it is cold ſtrain it over your barberries z 
lay ſomething on them to keep them in the liquor, and cover 
the pot or glaſs with leather. 8 


| To pickle Grapes. - 
- GET grapes at the full growth, but not ripe; cut them in 
ſmall bunches fit- for zarniſhing, put them in a ſtone- jar, with 
vine-lcaves between every layer of grapes; then take as much 
fpring water as you think will cover them, put in a pound: of 
7% 24 | bar 
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bdbay-ſalt and as much white falt as will make it bear an egg, 
Dry your baysfalt and pound it, it will melt the ſooner, put it 
b late a bellt metal, or gopper- pot, boil it and ſkim it very well; 
I, it boils, take all the black ſcum off, but not the White ſcum 
WY = >. $ When it has boiled a quarter of an hout, let it ſtand: to cool 
| and ſettle ; when, it is almoſt cold, pour the clear liquor on the 
\ grapes, lay vine-leaves on the top, tie them down cloſe with a 
linen cloth, and cover them with a diſh. Let them ſtand twenty- 
ur hours,; then take them out, and lay them on a cloth, cover 

them yer, with another, let them be dried between the cloth 
then take, two quarts of vinegar, one quart of ſpring-wate:, Mn 
8 one pound of coatſe ſugar. hy — it boil a little 5 05 ſkim it ag 
it boils very clean, let it ſtand till it is quite cold, dry your jar 
uith a cloth, put freſh vine. leaves at the bottom, and between 
every bunch of grapes, and on the top; then pour the clear off 
thi: pickle: on the grapes, fill your jar that the pickle may be 


tie them down with a bladder, and then a leather; take them 
out with a wooden ſpoon. Be ſure to make pickle enough to 
gorer tham. .! N b e 


311751 Ui er n 
. IJTuoo pickle Gerkins. 
3 TAE E what quantity of euetmbers you think fit, and put 
1 them in a ſtone jar, then take as much ſpring - water as you think 


will cover them: to every gallon of water put as much ſalt as 
+ Will make it bear an egg; ſet it on the fire, and let it boil two 


J 


. with 2 woollen cloth, and over that a pewter diſh; tie them down 


ay them in a cloth, and another over them to dry them. Whe 

* they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a litcle dill and fennel, a very ſmall 
.—<" quantity. For the pickle, to every three-quarts of vinegar one 


* quart of ſpring- water, till you think you have enough to cover 
| em; put in a little bay-ſalt, and a little white, but not too 
— much. To every gallon of pickle put one nutmeg cut in quazx- 
85 ters, a. quarter of an ounce of cloyes, a quarter of an ounce of 
4 mace, aquarter of an ounce of whole pepper, and a large-race of 
. ginger fliced; boil all theſe together in a bell - metal or copper; 


ot, pour it boiling hot on your cucumbers, and cover them as 
= Let them ſtand two days, then boil your pickle again, 
and pour it on as before; do ſo a third time; when they are 
cold*cover them with a bladder and then a leather. Mind al- 


Lou 


* 
* 
» 5 
k . 
F * 
, %A 
— 


abo the grapes, tie a thin bit of board in a, piece of flannel, 
lay it on the top of the Jars to keep the grapes under the pickle, 


or three minutes, then pour it on the cucumbers and cover them. 


« . Cloſe, and let them ſtand twenty-four hours; then take them out, 


ways to keep your pickles cloſe covered, and never take them 
out with any thing but a wooden ſpoon, or one for the purpoſe. 
Tunis pickle will do the next year, only boiling it up again: 


\ 
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You are to obſerve to put the ſpice in the jar with the cucum- 
pers, and only boil the vinegar,” water, and ſalt, and pour over 


| | - them, The boiling of your ſpice in all pickles ſpoils them, and 
joſes the ine flavour of the ſpice, - os, | 


7 ,1:15 e pickle Currants for preſent Uſe. 

TAE E either red or white, being not thorough-ripe ; give 
them a warm in white wine vinegar, with as much ſugar as 
will indifferently ſweeten them; 'keep them well covered with 
liquor, 3 | . | 


Iꝙ0 pickle Naſturtium-Buds. * 1 


- GATHER your little knobs quickly after your bloſſoms are 
off; put them in cald water and ſalt for three days, ſhifting 
them once a day; then make a pickle (but do not boil it at all} 
of ſome white wine, ſome white wine vinegar, eſchalot, horſe- 
radiſh, pepper, ſalt, cloves and mace whole, and nutmeg quar- 5 
tered; then put in your ſeeds and ſtop them cloſe; they are to 
be eaten as capers. 0 „ ne e 


To keep Quinces in Pickle. * 


'. CUT oe or fix quinces all to pieces, and put them in an 
earthen pot or pan, with a gallon of water, and two pounds of 
honey; mix all theſe together well, and then put them in a 
| kettle to boi] leiſurely half an hour, and then ſtrain your liquor 
into an earthen pot; and when it is cold, wipe your quinces 
clean, and put them into it: they muſt be coyered very cloſe, 
and they will keep all the year. 1 


v5 To pickle Aſparagus. OE 3 = 
. ; * «7 
GATHER your aſparagus, and lay them in anearthen pot; | 
make a brine of water and ſalt ſtrong enough to bear. an egg l 
pour it hot on them, and keep it cloſe covered: when you uſe 4 
them hot, lay them in cold water for two hours, then boil and - | 4 


butter them for the table; if you uſe them as a pickle, boil them 
and lay them in vinegar. b r 


Cabbage Lettuce to keep. 


ABOUT the latter end of the ſeaſon take very dry ſand, 
and cover the bottom of a well ſeaſoned barrel; then fer your 
ettuce in ſo as not to touch one another; you muſt not lay 
bove two rows one upon another; cover them well with nd.” 
and ſet them in a dry place, and be careful that the froſt come 


not at them. The lettuce muſt not be cut, but be pulled up by 
the roots. | 


* 
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- - To pickle Red Cabbage. 


TAKE your cloſe-leaved red cab and cut it in quar . 
4 ters; when your liquor boils put in ws ook and gre i | 
— _ a dozen walms; then make the pickle of white wine vinegar 
WW - \ and _ dena put to it m— boil them 7 
. turneps led z it is very good for the garniſhi di 
A or to garniſh a ſallad. Fry 8 * y FE 


* 


- 


=. © To pickle Pods of Rades. 
bt” *” GATHER the youngeſt pods, and put-them in water and 
7 | 4 falt twenty-four hours; then make a nelle for them of vinegar, 


: . cloves, mace, and whole pepper; boil this, drain the pods from 
tte ſalt and water, and pour the liquor on them boiling hat: 
| put to them a clove of garlic alittle bruiſed. | 


1 To pickle Aſhen- Keys. J 


TAKE aſhen-keys'as young as you can get them, and 
put them in à pot with ſalt and water; then take green whey, 
when it is hot, and pour over them; let them ſtand till they are 
1 cold before pou cover them; when you uſe them, boil them in 
= fair water till they ate tender; then take them out, and put them 
| * . in falt and water. * "1 . | 


* 3 To pickle French Beans. 


1 TAK E young ſlender French beans, cut off top and tail; 
.- then make a brine with cold water and ſalt, ſtrong enough to * 
dear an egg; put your beans into that brine, and let them lie : 
fourteen days; then take them out, waſh them in fair water, 
ſet them over the fire in cold water without ſalt, and let them 
_ boil til} they are ſo tender as to eat; when they are cold, drain 
them from their water, and make a pickle for them: to a peck 
of French beans, you muſt have a gallon of white wine vinegar ; 
boil it with ſome cloves, mace, whole pepper, and ſliced ginger 
| —_ it is cold put it and your beans into a glaſs, and keep them 
r ute, . | ; 


= 


Another Method. 


© PICK. the ſmall flender beans from the ſtalks, and let them 
fie fourteen days in ſalt and water, then waſh them clean from 
the brine, and putthem in a kettle-of water over a ſlow fire 
cover-ed qyer with vine-leaves ; let them ftew, but not boil, til 
they are almoſt as tender as for eating; then ſtrain them off, 


laying 
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laying them on a coarſe cloth to dry; then put them in your 

; boil alegar, ſkim it and pour it over them, coveri 

them cloſe ; boil it ſo three or four days together, till they 
be green: put ſpjce, as to other pickles ; and when cold cover 
with leather. | Bux | 


French Beans to keep. | 
| TAKE a peck of French beans, break them every one in 85 
v » the middle; to them put two pounds of beaten falt; ram them f 
well together, and when the brine ariſes,” put them in a nar- 
row-mouthed jar; preſs them down cloſe, and lay ſome what 
that will keep them down with a weight, and tie them up cloſe, 
that no air comes to them; the night before you ufe them,, 
* 2 in water. | g _S. 28 | 4 | 


„ Io make Melon Mangoes. 25 4 
AKE wan melons not quite ripe, eut flip down he,. = 
F | 4 


dice and take out the inſide very dean; beat muſtatd-ſerd, and 
ſhfed garlic, which mix with the ſeeds, and put in your man- 
goes; put the pieces you cut out into their places again, tie : 
them up, and put hem into your pot; then boil ſome vinegar = 
as much as you think will cover them) with whole pepper. | 
ſalt, 9 Jamaica pepper, which pour in ſcalding hot over 1 
ur mangoes, and cover them cloſe to keep in * + ag re- 24 
Fe this nine days, and when they are cold cover them with ' 
leather. 1 | ; 1 
"I « 


; 7 To pickle Samphire. I 
. PICK your ſamphire from dead or withered branches; lay 
it in a bell- metal or braſs - pot; then put in a pint of water and 


+ 2 pint of vinegar ; Jo do till your pickle i inch above your 
FL, mph have a lid for the pat, gud paſte jt cloſe ge 
no ſteam may go out; keep agg N bout, take it „ 2 
cover the pot cloſe with old ſacks, Ec. when it is cold, put it 
7 vp jo tubs or pots, the beſt by itſelf; the great ſtalks lay upper» 
dit in boiling, it will keep the cooler and better, The vine - 
"ar you ule mult be the beſt. F 5h 

4 To pickle Aſparagus. 
; "TAKE of the largeft aſparagus, cut off the white at the 
dende, and (crape them lightly to the head, till they look green ; 
wipe them with a cloth, and lay them in a broad gallipot very 
even; throw över them whole cloves, mace, and a little ſalt ; 
put over them - much white wine vinegar as will cover them 
ö ene ; | very 


4 


7446. Cos Prove brds. 


very well: let them lie in cold pickle nine days; ; then pour the 
ickle out into a braſs kettle, and let them boil; then put them 
In, ſtove them down cloſe, An d ſet them by. 2 little; then ſet 
them over again, till they are very green; but take care they | 
_ don't boil to be foft; then put them. in a large allipot, place 
7 \ them even, and pour the liquor over them; when cold tie them 
don with leather: it is 8 pickls, _ de well in a 
i male —_ or pye. | 


of | s To pickle Rcdbea-Buds, any $ If 


PUT your broom buds ingo-little hy 3 ti them « 
up make.a.pickſe of bay-ſalt and water boiled, a d ſttong 

enough to bear anegg ; pu LY bags in a pot, and when your 

o is cold, put it to them; keep them cloſe, and let them 
| till they turn black: then ſhift them two or three times, till 
bo change green; then take them out, and boil them as, you 

„ bave. — 2 for them : when they are boiled, put them out of 1 

WD in —_ 25 will 2 a month after . | 

| * 
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D 
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ta N "To pickle Parfane-Stalks, 


be 1. 
N 5 q 2 your ſtalks, and cut them in pieces. fix es © 
mays Bb e them in water and ſalt a dozen walms ; take them . 

them, and when they tool make a pickle of ſtale = aol 
* . wine 9 and ſalt; put them i Ly and cover th 


Fa . 
e 4 
3 Another Mcthio, „ he 


0 HOT TAKE the largeſt and greeneſt purllane talks, Sather n 
= them dry, and ſtrip off all the . 3 lay the ſtalks cloſe in an * 
. earthen pot; you müy lay kidney-beans among them fot ou 
1 way do them the ſame; way z then lay a ſtick or two 1 I — of 
keep them under the pickle, which muſt be made thus: Take 
_ - whey, and ſet it 3 the fi fits, with as much ſalt as will make it 
b almoſt as ſalt as brine; ſkim. off all the curd, and let it boil - 
WI a quarter of an hour longer, with Jamaica pepper in it; next 
8 day, when it is cold, pour the clear through a clean cloth upon 
pickles, and tie it down cloſe, and ſet it in a cool cellar; 
inter, take a few cut as you uſe them; waſh them till the 4 
uns clean; then put your beans or ſtalks into cold wa- . 
er. and ſet them over the fire, very cloſe coyered, and let them | 
d xwo hours; J and though. they be as black 7 as ink, or, fink ” a 
os put them in, they will be ve green, and good when wie | 
# _ Gone; ; then boil vinegar, alt, pepper, 1 5 pepper: and gin- 
= ger, for half a "gas" of a an hour; and when -your ſtalks — 
| | We 
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Vell drained from the water throug ander, then put your 
pickle to them, and when theſe are A green more, but do 


not do many at a time. mo 7 
| I To pickle Lemons. | | 
TAK E twelve lemons; ſcrape them with a piece of broken 
_ glaſs, then cut them croſs into four parts downright, but not 
quite through, but that they will hang together; then put in as 
much ſalt as they will bold, rub them well, and ftrew them 
over with ſalt: let them lie in an earthen diſh,” and turn them 
every day for three days; then lice an ounce of ginger very thin, 
and ſalted for three days, twelve cloyes of gatlie parboiled and 
ſalted three days; a ſmall handful of muſtard-ſeed bruiſed, and 
ſearced through a hair eve, ſome red Indian pepper, one to 
every lemon; take your lemons out of the ſalt, and ſqueeze 
them gently, and put them into a jar with the ſpice, and cover 
them with the beſt white wine vinegar ; ſtop them up very cloſe, 
- and in a month's time they will be fit to . Tf 1 
p To pickle fmall Onions. | 
| TAK E young white unſet onions, as big as the tip of your - 
| finger; lay them in water and ſalt two days; ſhifr them once, 
then drain them in a cloth; boil the beſt vinegar with ſpice ac- 
cording to your taſte, and when it is cole, keep them in it, 
covered with a wet bladder. | N 
I To make Vinegar. 
IT O every gallon of water put a pound of coarſe Liſbon ſu- 
gar, let it boil, and keep ſkimming of it as long as the ſcum 
riſes; then pour it into tubs, and when it is as cold as beer to 
Vork, toaſt a good toaſt, and rub it over with yeaſt. Let it 
work twenty-four hours; then have ready à veſſel iron - hooped, 
and well painted, fixed in a place where the ſun has full power, 
and fix it ſo as not to have any occafion to move it. When you | 
draw it off, then fill your veſſels, lay a tile on'the bung to keep' 

- 'the duſt out. Make it in March, and it will be fit to uſe in 
June or July. Draw it off into little ſtone bottles the latter end 
of June or beginning of July, let it ſtand till you want to uſe 
it, and it will never foul any more: but when you go to draw it 
2 ® off, and you find it is not ſour enough, let it ſtand a month ? 
longer before you draw it off. For pickles to go abroad, uſethis 

k e alone but in England you will be obliged, when you 
ickle, to put one half cold ſpring : water to it, and then it will 

de full ſour with this vinegar, You need not boil, unleſs you 
pleaſe, for almoſt any fort of pickles, it will keep them quite 
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good. It will keep walnuts very fine without boiling, even to 

go to the Indies; but then don't put water to it. For green. 
pickles, you may pour it ſcalding hot on two or three times. 

All other ſorts of pickles you need not boil it, Muſhrooms onl 

' waſh them clean, dry them, pat them into little bottles, with 

# nutmeg juſt ſcalded in vinegar, and fliced (whilſt it is hot) 
very thin, and a few blades of mace ; then fill up the bottle 
with the cold vinegar and ſpring-water, pour the muttom fat 

tried over it, and tie a bladder and leather over the top: Theſe 
muſhrooms won't be ſo white, but as finely taſted as if they were 
Jui gathered; and a fpoonful of this pi will give ſauce a 


2 e 
d in the ſame manner, after they are ready for the pickle, 


ET To make Gooſberry Vinegar. 
TAE E gooſperries full ripe, bruiſe them in a mortar, then 
meaſure them, and to w_ 2 of gooſbetries put three quarts 
of water, firſt boiled, let it ſtand till cold; let it ſtand 
twenty-four hours ; then ſtrain it through a canvas, then a flan- 
nel; and to every gallon of this liquor put one pound.of. feedin 
+, brown z ſtir it well, barrel it up; at bree quarters of 
a year old it is fit for uſe ; but if it ſtands longer it is the bet- 
ter: this vinegar is likewiſe good for pickles. © TH 


* %" 


re kedp Gredckakes in-Fickle, ao boil all Wine... 


THROW your artichokes into ſalt and water half a day, 
then make a pot of water boil, and put in your artichokes, and 
let them boil till you can juſt draw off the leaves from the bot- 
+ tom; then cut off the bottom very ſmooth and clean, and put 
them into a pot with pepper, ſalt, cloves, mace, two bay- leaves, 
and as much vinegar as will cover them; then pour as much 
melted; butter over, them as will cover them an inch thick ; tie it 
dawa'cloſe, and keep. them for uſe; when you uſe them, put 
them into boiling water, with a piece of butter in the water 
plump them 3 then uſe them for what you pleaſe,  » 


. The Lemon Sallad. | * 4 * Fa 8 


TAKE lemons and cut them into halves, and when you © C ; 
have taken out the, meat, lay the rinds in water twelve Hours; 
then take them out, and cut the rinds thus .; boil them in was 
ter till they are tender; take them out and dry them; then 
take a pound of loaf ſugar, putting to it a quarter of a pint of 
- White wine, and twice as much white wine vinsgar, and boil it 
4230S 
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it will keep t vo years. This gives 
rooms to any ſauce, If you pat to à pint. of this catchup, a him 
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a lietlez, then take it off, and when it is cold put it in the pot 


to your peels; they will be ready to eat in five or [ix days; it is 


a pretty ſallad. | 
* To make Engliſh Catchup. - 


TAKE a wide-mouthed/bottle, put therein a pint of the 


beſt white wine vinegar, putting in ten or twelve cloves of eſ- 


chalot peelet} and juft bruiſed ; then take a quarter of a pint of 


the beſt langooh white wine, boil it a little, and put to it twelve 
or fourteen anchovies waſhed and ſhred, and diffolve them in the 
wine, and when cold, put them in the bottle; then take a quar- 
ſliced, a few cloves, aſpoonful of whole pepper juſt bruifed, and 


let them boil all u little; when near cold, flicein almoſt a Whole 
nutmeg, and ſome lemon - peel, and likewiſe put in two or three 


-ſpooiifuls of -horſe-radiſh'; then ſtop it clofe, and for a week 

ii e R once or twice a da 3 then uſe it; it is good to put into 

Aſh-ſauce, or any ſavoury difh of meat; you may add to it the 
4 W 


Another Way. 


TAKE the large flaps of muſhrooms, pick nothing but tha 
en pan, 


raus and dirt from it, then lay them in a broad 


a good deal of ſalt over them, let them lie till next morn- 
your hand break them, put them into a ſteẽw- 
pan, let them boil-a minute or two, then ſtrain them through a 


ing then with 


coarſe cloth, and wring it hard. Take out all the juice, let it 
ſtand to ſettle, then pour it off clear, run it through a flan- 


of an.ounce of whole ginger, and half a quarter of an ounce of 


whole pepper. Boil it briſkly a quarter ef an hour, then ſtrain 
it, and when it is cold, put it into pint bottles. In each bottle 


t four ot five blades of mace, and ſix cloves, cork it tight, and 
3 , the beſt flavour of oo — 


of mum, it will. taſte like foreign | 


flaps, and ſalt them as above ;-boil the H- 
quor, ſtrain it through a thick 232 to a quart 

or pat a quatt of ſtale beer, a large ſtick of horſe=radith eut 
in little ſlips, five or fix bay - leaves, att onion ftuck with twenty 


or thirty eloves, a quarter of an ounce of mare, a quarter of an 
| qunce of nutmegs beat, a quarter of an ounce of black and white 
Wen | peppers 


through brown paper, but that is a tety 
tedious way) then boil it ; to a quart of — cov 


Another Way. 2 
tbat 
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pepper, 2 quarter of an ounce of all-ſpice, and four or five races 
= of ginger. "Cover it cloſe, and let it ſimmer very ſoftly till about 
a5 one third is waſted ; then ftrain it through a flannel bag, when 
' it is cold bottle it in pint bottles, cork it cloſe, 'and it will keep 
ga great While: 2 may put red wine in the room of beer; ſome 
put in a head of garlic, but I think that ſpoils it. The other 
\ receipt you have im the Chapter for the Sen. 


5 To make Catchup to keep Twenty Years. 

Ws > AKE a gallon of ſtrong ſtale beer, one pound of ancho- 
vies waſhed from the pickle; a pound of eſchalots, peeled, half 
an ounce of mare; half an ounce of gloves, a quarter of an 

ounce of whole pepper, three or four large races of ginger, two 
quarts of the large muſhroom-flaps rubbed to pieces. Cover all 
this cloſe, and let it ſimmer till it is half waſted, then ſtrain it 
” ' +, »  - through a flannel bag; let it ſtand till it is quite cold, then bot- 
— © +" -tleit... You may carry it to the Indies. A ſpoonful of this to a 
pound of freſh butter melted, makes a fine fiſh-ſauce;- or in the 
room of gravy-ſauce. - The ſtronger and ſtaler the beer. is, the 
better the catchup will be. | 5 -Þ 


= ____ .- A Picklein-imitation of Indian Bamboe- 
3 TAK E the young ſhoots of elder, about the beginning or 
A middle of May; take the middle of the ſtalk, for the top is 
not worth doing; peel off the out rind, and lay them in a 
ſtrong brine of ſalt and beer, one night; dry them in a cloth 
i | ſingle, and in the mean time, make a pickle of half goofberry 
WR - - vinegar, and half ale allegar; to every quart of pickle put one ounce 
_. of long pepper, one ounce of fliced ginger, a few corns of Ja- 
1 ä maica pepper, and a little mace; boil it, and pour it hot upon 
3 the ſhoots, ſtop the jar cloſe, and ſet it cloſe by the fire twenty - 
| ; four hours, ftirring it very often. of 
=” - Iᷣ0ũ diſtil Verjuice for Pickles. 
TAKE three. quarts of the ſharpeſt verjuice, and 
cold till, and diſtil it off very ſoſtly; the ſooner it is d 
che ſpring, the better for uſe. l 


I ᷓ0o pickle Salmon. 

TAKE two quarts of good vinegar, half an ounce of black. 
pepper, and as much Jamaica pepper, cloves and mace, of each 
© aquarter of an ounce,-near a pound of ſalt z bruiſe. the ſpice 
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ofly, and put all theſe to a ſmall quantity of water, put juſt 
ws to cover your fiſh; cut the fiſh round, three or — 
pieces, according to the ſize of the ſalmon, and when the li- 
quor boils put in your fiſh, boil it well; then take the fiſh out of 
the pickle, and let it cool; and when it is cold put your fiſh into 


the barrel or ſtein you keep it in, ſtrewing ſome ſpice and bay- 
leaves between every piece of fiſh ; let the piekle cool, and ſkiny 


off the fat, and When the pickle is quite cold pour it on your 


fiſh, and cover it very cloſe. 
. To pickle Oyſters. ; 
TAKE a hundred and a half of large oyſters, waſh them 
and ſcald them in their on liquor; then take them out, and 
lay them om a clean cloth to cool; ſtrain their liquor, and boil 


and ſkim it clean, adding to it one pint of white wine, half a 
int of white wine vinegar, one nutmeg beat groſly, one onion ' 


it, an ounce of white pepper, half whole, the other half juſt 
bruiſed, fix or eight blades of mace, a quarter of an ounce of 
cloves, and five or ſix bay- leaves; boi] up this pickle till it is 
of a good taſte, then cool it in broad diſhes, and put your oyſ- 
ters in a deep pot or barrel, and when the pickle is old put it to 
them; in five or fix days they will be ready to eat, and will keep 
three weeks or a nicath, if you take them out with a ſpoon, and 
not touch them with your fingers, | 
Another Method. 

WAS H your oyſters in their own liquor, ſqueezing them 
between your-fingers,- that there be' no gravel in them ; ftrain 


the liquor, and waſh the oyſters in it again ; put as much water 
as che liquor, ſet it on the fire, and as it boils ſkim it clean; 


then put a pretty deal of whole pepper, boil it a little, then put 


in ſome blades of mace, and your oyſters, ftirring them apace, and 
when they are firm in the middle part, take them off, pour them 
quick into an earthen pot, and cover them very cloſe; put in 
a few bay · leaves; be ſure your oyſters are all under the liquor; 


the next day put them up for uſe, cover them very cloſe; when, | 


you diſh them to eat, put a little white wine or vinegar on the 
plate with them, f N | 


© To pickle Lobſters. 
-BOIL your lobſters in ſalt and water, till 


will eafily 


ſlip out of the ſhell; take the tails out whole, juſt crack the 
- Claws, and take the meat ** whole as poſſibſe; then *. 
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che pickle balf white wine and half water; put in whole cloves, 


whole pepper, whole mace, two or three bay- leaves ; then put 
in the lobſters, and let them have a boil or two in the pickle; 
then take them out, and ſet them by to be cold, boil the pickle 


longer, and when both are cold put them together, and keep 
them for uſe. Tie the pot down cloſe ; eat them with oil, - 


vinegar, and lemon. 
8 | Tench to pickle. - 445 
WHEN your tench are cleanſed, have a pfckle ready boil- 


- ed, half white wine aud half vinegar, a few blades of mace, 
: ſons liced ginger, whole pepper, and a bay-leaf, with à piege 
I > 


lemon-peel and ſome ſalt; boi! your tench in it, and when 
it is enough, lay them out to eool ; and when the liquor is cold, 


* 


- | To pickle Mackarel. 


SLIT your mackarel in halves, take out the roes, gut and 
clean them, ſtrew ſalt over them, and lay one on another, the 
back of one to the inſide of the other; let them lie two or three 
hours, then wipe every piece clean from the ſalt, and ſtrew 
them oyer with pepper beaten and grated nutmeg; let them lie 
two or three hours longer; then fry them well, take them out 
of the pan, and lay them on coarſe Eloths to drain; when cold, 
put them in a pan, and cover them over with a pickle of vine- 


gar boiled with ſpice, when jt is cold. 


To pickle Sprats for Anchovies. | 
TAKE an anchovy-barrel, or a deep glazed pot, put a 


few bay- leaves at the bottom, a layer of bay-ſalt, and ſome” 


petre · ſalt mixed together; then a layer of ſprats, crouded cloſe, 
then bay- leaves, and the ſame ſalt and ſprats, and fo till # +— 
barrel or pot be full ; then put in the head of your barrel cloſe, 


and once a week turn the other end upwards; in three months 


they will be fit to eat as anchovies raw, but they will not dif- 


ſolve. 


To marinate Smelts. 


TAK E your ſmelts, gut them neatly, waſh and dry them, 
and fry them in oil; lay them to drain and cool, and have in 
readineſs a pickle made with vinegar, ſalt, pepper, cloves, mace, 
onion, horſe-radiſh ; let it boil together half an hour; when it 
js cold put in your ſmelts, 5 1658 $43 lat ee 
+ To 


with wiites 


. f . * h are cold put . 
them in an earthen jug, and cork it up cloſe: in two or 
days they will be fit to eat. 
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£ To pickle Muſcles or Cockles. _ 
TAKE your freſh muſcles or cockles; waſh them 
clean, and put them in a pot over the fire till th 
take them out of their ſhells, pick them clean, 
to cool; then put their Iquor to ſome yineggr, whole pepper, 
ginger ſliced thin, and mace, ſetting it over the fire: when it is 
ſcalding hot, put in your muſcles, and let them ſtew a little; 


and lay them 
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PART VIII. 
PRESERVES, CONSERVES,'SYRUPS, 


CREAMS, and JELLIES. 


- 
YE TE on WOE” 6 OD * * FIG Ss 8 2 5 » * — WT » o® 


CHAP. I. 
Of PRESERVES, 


To preſerve Oranges whole. 


AKE the beſt Bermudas oranges, pare them with 
a penknife very thin, and lay your oranges in water 
c⸗hree or four days ſhifting them every day; then 
x put them in a kettle with fair water, putting a board 
Don them, to keep them down in the water; have 
a ſkillet on the fire with water, that may be in readineſs to ſupply 
the kettle with boiling water: as it waſtes it muſt be filled up 
three or four times while the oranges are doing, for they will 
take up ſeven or eight hours in boiling, for they muſt be ſo tender 
that a wheat · ſtraw may be thruſt through them; then take them 
up, and ſcoop the ſeeds out of them, making a little hole on 
the top; then weigh them, and to 15 pound of orange take a 
pound and three quarters of double refined ſugar, finely beaten 
and ſifted ; fill up your oranges with ſugar, and ftrew ſome on 
them, and let them lie a litiſe; then make your jelly for them 
thus; take two dozen of pippins, and ſlice them into water, and 
when they are boiled tender, ſtrain the liquor from the pulp 
and to every pound of orange you muſt have a pint and a half 
of this liquor, and put to it three quarters of the ſugar left in 
filling the oranges; ſet it on the fire, and let it boil, and ſkim 
it well, and put it in a clean earthen pan till it is cold; then 
ut it in your ſkillet, and put in your oranges, and with a ſmall 
bodkin jobb the oranges as they are boiling, to let the ſyrup into 
them; ſtrew on the reſt of your ſugar while they are boiling ; 
and when they look clear, take them up and put them in your 
glaſſes, but one in a glaſs juſt fit for them, and boil the ſyrup 
till it is almoſt a jelly; then fill up your oranges and glaſſes, and 
when ay are cold paper them up, and put them in your e 
N 7 OS. ; i | : Lo 
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9g Another Way. | 
TAKE the beſt and largeſt Seville oranges, water them three 
days, ſhifting them twice a day, boiling them in a copper with 
a great deal of water till they ate tender; they muſt be tied in 
a cloth, and kept under water, the water myſt boil before you 
ut them in; then take to every pound of orange, a pound and a 
2 of double refined ſugar, beaten and ſifted; then have in rea- 
dineſs apple-water made of john-apples ; take to every pint of 
that water a pound of ſugars then take a third part of the ſugar 
und put to the water; boil it a while, and ſet it by to cool; then 
cut a little hole in the bottom of your orange, pick out all the 
ſeeds, and fill them up with what ſugar is left; prick your 
oranges all over with a bodkin, then put them into your ſyrup, 
| boiling them ſo faſt that the ſyrup may cover them, then put in 
our ſugar that is left: when the ſytup will jelly, and the oran 
ook eve, they are enough; then glaſs them with the holes up- 
permoſt, and pour the ſyrup upon then. 


* 


nother Way to preſerve Oranges. 
TAKE right Seville oranges, the thickeſt rind you can get, 2 
lay them in water, changing the water twice a day for twa | - 
days, then rub them well with ſalt, waſtt them well afterwards, 1 


and put them in water, changing the water twice a day for 
two days more; then put them in a large pot of water to boil, 
having another pot of boiling water ready to throw them into, 
as the other grows bitter ; change them often till they are ten- 
der ; then take them up in a linen cloth, and a woollen over it, 
to keep them hot; take out one at a time, and make a little hole 
at the top, and pick out the ſeeds, but do not break the meat: 
pare them as thin as you can with a ſharp penknife ; take to a 
pound of oranges before they are opened, a pound of double 
refined ſugar and a pint of fair water, boil it and ſkim it, and 
let it be ready when you pare them, to throw them into; when 
they are all pared, ſet them on the fire, cover them cloſe, and 
keep them boiling as faſt as they can boil, till they look clear; 
then take them up into a deep gallipot, with the holes upward. 
fill them with ſyrup, and when they are almoſt cold, pour the ref 

of the ſyrup over them; let them ſtand a fortnight or three week 
in that ſyrup 3 then make a jelly of pippins, — when it is almo. 
ready, take your oranges out of the gallipot, pour all the ſyrv. 
out of them, put them into the jelly, and let them have a bo! 
or two'z' then put them into your glaſſes, and when they at 
near cold fill them with jelly; the next day paper them. 
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mons, Citrons and Oranges. 


TAK E good lemons, fair and well coloured, and ferape a 
little of the uppermoſt rind; take out the ſeeds, and the juice ;” 
lay them in ſpring water, ſhifting them twice a day for a day 
or two; then boil them, to be tender, with a pound and a 
quarter of double refined ſugar, and a pint and three quarters 
of ſpring-water 3 take the ſcum off, and put in your lemons; 
have ready a pint of pippin-water ;. boil it firſt with half a 
pound of ſugar, and put it to them; then boil it to a jelly, and 

in the juice of your lemons ;, then let them boil but a 
ittle after, and put them into your glaſſes, but be ſure to cover 
them. with ſyrup. . ies 


The Dutcheſs of Cleveland's Receipts to preſerve Le- 


Howes toe our the 3008 


; YOU muſt cut a hole in the top, but it muſt be a little one, 


and take them out with a ſcoop; dry them, before you put them 
into your ſyrup, with a clean clo tu. | 


Fo preferve whole Quinces white. 


. TAKE the largeſt quinces of the greeneſt colour, and ſcald 
them till they are pretty ſoft, then pare them, and core them 
with a ſcoop; then weigh your quinces againſt ſo much double 
refined ſugar, and make a ſyrup of one half, and put in your 
quinces and bail them as faft as you can; then you muſt — 
in readineſs pippin- liquor, let it be very ſtrong of the pippins z 
and when it is ſtrained out, put in the other half of your ſugar, 
and make it a jelly; and when your quinces ate clear put them 
into the ol „ and let them ſimmer a little, they will be very 
white: ſo glaſs them up, and when they are cold paper them, 
and keep them in a ſtove, ; | 


To preſerve Gooſberries. 


TAKE of the beſt Dutch gooſberries before they are too 
ripe, ſtone them, and put them in a ſkillet with ſo much fair 
water as will cover them; ſet them on a fire to ſcald, and when 
they are tender take them out of the liquor, and peel off the 
outer ſkin as you do codlins, and throw them into me double 
refined ſugar, powdered and ſifted; put a handful of more 
'- goolberries into that water, and let them boil a little, then run 

the liquor through a ſieve; take the weight of your peeled 
. gooſberries in double refined ſugar, break the ſugar in lumps, 

und wet the lumps in the liquor that the gooſberties were ſcalded 
3 | 1 
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In, and put your ſugar in a preſerving-pan over a clear fire, let 


it boil up, and ſkim it well 3 then put in your gooſberries, and 
let them boik till they look clear; then place them in your glaſſes, 
and boil the liquor a little longer, and pour it on your gooſberries 
in the glafſes 5 when they are cold paper them: | 


To preſerve Gooſberries in Hops. 


TAKE the largeſt Dutch gooſberries, and with a knife ut 


them acroſs at the head and half way down, ' picking out the 


| feeds clean with a bodkin, but do not break them; then take 


ſine long thorns; ſcrape them, and put them on your gooſberries, 


putting the leaf of the one to the cut of the other, and ſo tilt 
our thorn is full, then pgt them into a new pipkin with a cloſe 
id, cover them with water, and let them ſtand ſcalding till they 
are green; then take them up, and lay them upon a ſieve to drain 
from the water; be ſure they boi not in the greening for if 
they. have but one walm they are ſpoiled; and while they are 
greening make a ſyrup for them. Take whole green gobſberries 
and boib them in water tilt they all break, then ftrain the water 
through a ſieve, and weigh your hops, and to a pound of hops 
put a pound anda half of double refined ſugar ; put the ſugar and 
hops into the liquor, and boil them open till they are clear and 
green then take them up and lay them upon pye- plates, and 
it your ſyrup longer; lay your hops in a pretty deep gallipöt, 
and when the ſyrup is cold pour it on them; cover them with 
paper, and keep chem in a ſtove. 


To preſerve Gooſberries whole without ſtoning. 
_ TAKE the largeſt preſerving gooſberries, and pick off the 
black eye, but not the ſtalk, then fer them over the fire in à 
pot of water to ſcald, cover them very clofe, and let them ſcald, 
but not boil or break, and when they are tender take them up 
into cold water; then take a pound and a half of double re- 
fined ſugar to a pound of gooſberries, clarify the ſugar with 
water, a pint to hoon of ſugar ; when the ſyrup is cold, put 
your gooſberries ſingle into your preſerving- pan, put the ſyrup' 
to them, ſer them on a gentle fire, and let them boil, but not 
too faſt, leſt they break; when they are boiled, and you per- 


© ceive the ſagar has entered them, take them off, cover them with 


white paper, and ſet them by till the next day ; then take them 


out of the ſyrup, and boil the ſyrup till it begins to be ropy, 


_ ſkim'it and put it to them again, and ſet them on a gentle fire, 


and let them preſerve gently till you perceive the ſyrup will 


rope z then take them off, and ſet them by till they ate co 

covering them with paper; then boil ſome+-ggofberries in 14, 

Water, and when the liquor R "hs enough (train it out, — it 
| 1 an 
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ſtand to ſettle, and to every pint take a pound of double refined 
ſugar, make a jelly of it, and put the gooſberries in glaſſes; 
when they are cold cover them with the jelly; the next day 
paper them; wet, and then half dry the paper that goes in the 
2 inſide, it cloſes down better; and then put on the other papers, 
IP and put them in your ſtove. 5 


To preſerve Apricots. 


TAK E your apricots, ſtone and pare them; take their 
weight in double refined ſugar beaten and ſifted, and put your 
apricots in a ſilver cup or tankard, and cover them over with 

.» the ſugar, letting them ſtand fo all night; the next day put them 
. in a preſerving- pan, ſet them on -awggentle fire, and let them 
8 ſimmer up a little while; then let them boil till they are tender 
and clear, taking them off ſometimes to turn and ſkim ; keep 
=. them under the liquor as they are doing, and with a ſmall clean 
x | bodkin or great needle jobb them ſometimes, that the ſyrup may 
penetrate into them; when 1 * enough take them and put 
them in glaſſes, boil and ſkim the ſyrup, and when it is cold put 
it on your apricots, * 
| To preferve Apricots ripe. 
GATHER yy apricots of a fine colour, but not too ripe; 
weigh them, and to every pound of apricots put a pound of 
double refined ſugar beaten and ſifted ; ſtone and pare your apri - 
= cots ; as you pare them put them into the pan you do them in, 
— with ſugar ſtrewed over and under them; let them not touch 
—_ one another, but put ſugar between; cover them up and let 
them lie till the next day, then ſtir them gently till the ſugar is 
=. melted ; then put.them on a quick fire and let them boil half an 
=— hour, ſkimming exceeding well all the while; then take it off, 
xz and cover it till it is quite cold, or till the next day; then boil 
| tt again, ſkimming it very well till it is enough; fo put it in pots. 


| To preſerve green Apricots. 


TAKE green apricots, about the middle of June, or when 
the ſtone. is hard, put them on the fire in cold water three or 
four hours, cover them cloſe, but firſt take their weight in 
double refined ſugar ; then. pare them nicely; dip your ſugar in 
water, and bail the water and ſugar very well.; then put in your 
apricots, and let them boil till they begin to open; then take 

out the ſtone, and cloſe it up again, and put them in the ſyrup, 

and let them boil till they are enough, fkimming all the while; 

then put them in pots. | | 
Another 


"Af" > 


_ "I my n 


— py, a & : * : = ; 
N 4 * 9 N. * 1.08, A N » * =. 
, T's * 1 * 7 3 by l N ; of; 4 W 2 1 . p 
* - OY" of e * hy 4 * - * N © F.<i Tl RY 0 1 bs "ST" * CIS * 
* * "© 


The Cometere Hovstwirt, 219 


Weber Method, | 
BEFORE the ftones are hard, wet them and lay them in 
a coarſe cloth, and put to them two or three handfuls of ſalt, 
rubbing them till the roughneſs is off ; then put them in ſcalding 
water, and ſet them over the fire till almoſt boiled; then ſet them 
off till almoſt cold; do this two or three times; after this let 
them he cloſe covered, and when they look green, let them boil 
till they begin to be tender; weigh them, and take their weight 
of double refined ſugar, to a pound of ſugar half a pint of wa- 
ter; make the ſyrup, and when almoſt cold put in your apri- 
cots, boil them well till clear; warm the ſyrup two or three 
times till thick, or put them in cold jelly, or dry them as you 


To preſerve Plumbs green. N 
THE plumbs that will be greeneſt are the white plumbs that * 

are ripe in wheat harveſt; gather them about the middle of 
July whilſt they are green; when gathered, lay them in water 
twelve hours; then ſcald them in two ſeveral waters, let not 
the firſt -be too hot, but the ſecond muſt boil before you put 
the plumbs in; when they begin to ſhrive], peel off the ſkinas you 

do codlins, keep them whole, and let a third water be made — 0 
and when it boils, put in your plumbs, and give them two or three 
walms; then take them off the fite, and cover them cloſe for half a 
uarter of an hour, till you perceive them to look greeniſh and ten- 
r; then take them out and weigh them with double refined ſugar, 
equal weight; wet a quarter of a pound of your ſugar in four 
ſpoonfuls of water, ſet it on the fire, and when it begins to boit, 
take it off, and put in your plumbs one by one, and ſtrew the 
reſt. of your ſugar upon them, only ſaving a little to put in with 
— perfume, muſk or ambergreaſe, which muſt be put in a 
ittle before they are done: let them boil ſoftly on a moderate 
fire half an hour or more, till they are green and the ſyrup 
thickiſh, put your plumbs in a pot or glaſſes ; let the ſyrup have. 
two or three walms more, and put it to them; when they are 

cold paper them up. Kb” F Fo 


Another Method. 


TAKE green plumbs grown to their full bigneſs, but be- 
fore they begin to ripen ; let them be carefully gathered with 
their ſtalks and- leaves, put them into cold ſpring-water over a 
fire, and let them boil very gently ; when they will peel, tape 
off the ſkins; then put the plumbs into other cold water, and 
let them ſtand over a very gentle fire till they are ſoft ; put two 
pounds of double refined ſugar to every pound of plumbs, _ 
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make the ſugar with ſome water into a thick ſyrup before the 
plumbs are put in: the ſtones of the plumbs are not to be grown 


ſo hard, but that you may thruſt a pin through them. After 


the ſame manner do green apricots. 


"Top eferve black Pear-Plumbs, or any black Plumb; 


TAKE a pound of plumbs, give them a little ſlit in the 
ſeam; then take ſome of your worſt plumbs, and put them in a 
gallipot cloſe covered, and ſet them in a pot of boiling water, 
and as they yield liquor ftill pour it out. To a pint of this 


liquor, take a pound and a quarter of ſugar ; put them toge- 


ther, and give them a boil and a ſkim, after which take it off to 
cool a littley then take your pound of plumbs, and as you put 
them in, give every one of them a prick or two with æ needle, 
ſo ſet them again on a ſoft fire a pretty while; then take them 
off, and let them ſtand till the next day, that tHey may drink up 


the ſyrup without breaking the ſkin; the next day warm them 


ain once of twice, till you ſee the ſyrup grows thick, and the 

mbs-look of the right black, ſtill ſkimming them, and when 
they will endure a bvil, give them two or three walms, and ſkinr 
them well, and put them in your glaffes: | Be ſure you keep 
ſome of the ſyrup in a glaſs, that when your plumbs are ſettled 
and cold, you may cover them with it. The. next day paper 
them up, and keep them for uſe. 


+". To preſerve the great white Plumb: 


IT TO a pound of plumbs take three quarters of 2 pound of 


double refined ſugar in lumps ; dip your ſugar-in water, and 
boil and ſkim very well; flit your plumbs down the ſeam, and 


put them into the ſyrup with the flit downward ; let them ftew 


over the fire a quarter of an hour; ſkim. very well, and take 
them off; and when cold turn them, and cover them up, and 
turn them in the ſyrup, every day, two or three times a day for 


five days; then put them in pots. 


To preſerve white Pear · Plumbs. 


TAKE pear-plumbs when they are yellow, before they are 
too ripe, give them a lit in the ſeam, and prick them behind; 
make your water almoſt ſcalding hot, and put a little ſugar to 
it to fweeten it; and put in your plumbs, and cover them clofe ; 
ſet them on the fire to coddle, and take them off ſometimes alittle, 
and ſet them on again; take care they do not break; have in readi- 
neſs as much double refined ſugar boiled to a height as will 
cover them, and when they are coddled pretty tender, take 
them out of the liquor, and put them into your preſerving-pan 
to your ſyrup, which muſt be but blood warm * 2 | 
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E in; let them boil till they are clear, ſkim them, take 
them off, aud let them ſtand two hours ; then ſet them on 
again, and boil them, and when they are thoroughly preſerved, 
take them up, and lay them in glaſſes; boil your ſyrup till it 
is thick, and when it is cold put in your plumbs; a month after, 
if your ſyrup grows thin, you muſt boil it again, or make a fine 
jelly of pippins, and put on them. This way you may do the 94g © 
primordian-plumb, or any white plumb ; and when they are 
cold paper them up. | = | , 
To preſerve Damſons whole, | 4 

TAKE ſome damſons, cut them in pieces, and put them in 2 
a ſkillet over the fire, with as mach water as will cover them ; " 
when they are boiled, and the liquor pretty ſtrong, ſtrain it 
out ; and for every pound of your whole damſons wiped clean, 
à pound of ſingle refined ſugar, put the third part of the ſugar 
in the Tiquor, and ſet it over the fire, and when it ſimmers put 
in your damſons; let them have one good boil, and take them 
off for half an hour, covered up cloſe ; then, ſet them on again, 
and let them ſimmer over the fire, often turning them; then 
take them out, put them into a baſon, and ftrew all the ſugar 
that was left on them, and pour the hot liquor over them; 
cover them up, and let them ſtand till the next day; then boil - 
them up again till they are enough ; take them up, and put 
them in pots; boil the liquor till it jellies, and pour it on them 
when it is almoſt cold, ſo paper them up. | 


To preſerve Cherries. 


PRICK and ftone your cherries; weigh them, and take 
their weight of ſingle refintd ſugar beaten fine; mix three parts 
of the ſugar with juice of currants, put in your preſerying- 
E giving it a boil and a ſkim, and then put in your cherrjesg 
let them boil very faſt, now and then ſtrewing in ſome of the 
ſugar that was left till all is in; ſkim it well, and when they 
are enough, which may know by trying ſome in a ſpoon, 
and —— it — wks it of, and ill —— glaſſes, and when 
they are cold paper them up. pe 


Another Method. Py 2 a 


. GATHER your cherries of a bright red, not too ripe, 
weigh them, and to every pound of cherties put three quarters 
of a pound of double refined ſugar beaten fine; ſtoae them, and 
ſtrew ſome ſugar on them as you ſtone them; to keep their co- 
tour, wet your ſugar with fair water, near half a pint, and boil 
and ſkim it, then put in three ſmall ſpoonfuls of the juice 

currants that was infuſed with a little water; give it another boil 
and ſkim, and put in your cherries ; boil. them till they are 
tender, then pour them into a china baſon; cover them with 
A Paper, 
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paper, and ſet them by 2 hours; then put them in 
your preſerving- pan, and boil them till they look clear; put 


them in your glaſs elear from the ſyrup, and the ſyrup on 
— through tauſlin, F . ” mY 150 N * 


> Sith To preſerve Barberries, 

TAKE the largeſt barberries you can get, and ſtone them; 
to every pound of barberries take three pounds of ſugar,' and 
boil it till it is candy high; then put in the barberries, and let 
them boil till the ſugar boils over them all; then take them off, 


ſkim them, ſet them on again, and give them another boil, and 


put them in an earthen pan, cover them with paper, and ſet 
them by till the next day ; then put them in pots, and pour the 


| Hrup over them; cover them with paper, and keep them in a 


If the ſyrup grows thin you may make a little jelly of 
pippins, and put them in when it is ready, and give them one, 


walm, and pour them again into glaſſes. 


Another Method. 


TAKE a pound of barberries picked from the ſtalks, put 
them into two quart pans, ſet them in a braſs-pot full of hot 
water, to ſtew. them; after this, ſtrain them, add a pound of 
fugar, and a pint of roſe-water, boil them together a liittle, take 
half a pound of the beſt cluſters of barberries you can get, dip 
them into the ſyrup while it is boiling, take out the barberries, 
and let the ſyrup boil till it is thick; when they ate cold, put 
them into glaſſes or gallipots with the ſyrup. 


8 To dry Barberries. ä | | 
STONE che barberries and uſe them in bunches ; weigh 


- them, and to every pound of berries clarify two pounds of ſugar z 


make the ſyrup with half a pint of water to a pound of ſugar, 
put your barrberries into the ſyrup when it is ſcalding hot, let 
then boil a little, and ſet them by with a paper cloſe to them; 
e next day make them ſcalding hot, repeat this two days, but 
o not boil it after the firſt time, and when they are cold lay 


" them" gn earthen plates, ſtrew ſugar well over them, the next 


day turn them on a ſieve, and ſift them again with ſugar ; turn 


-them daily till they are dry, taking care your ſtove is not too hot. 


A fine Way to preſerve Raſpberries. 
*TAKE' the juice of red and white raſpberries and codlin 


jelly; to a pint and a balf, two pounds of double refined ſugar; 


boil and ſkim it, and then put in three quarters of a pound of 
large picked raſpberries; let them boil very faſt, till they jelly 
and are clear; do not take them off the fire, that will 7 
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them hard; a quarter of an hour will do them when they begin 
to boil; then put your raſpberries in the glaſs firſt, and ſtrain 

ſceds from the jelly, and put it to them; and when they 
begin to cool, ſtir them gently, that they may not all lie on 


firſt wet the papers, and dry them in a cloth, 


h To preſerve Raſpberries whole. | 
TAKE the full weight of your raſpberries in double refined 
ſogar, beaten and fifted;; lay-your raſpberries fingle in the bot- 
tom of your preſerving-pan, and put all your ſugar over them; 
ſet them on a ſlow fire, till there is ſome ſyrup in the bottom of 
the pan; then ſet them on à quick fire, till all the ſugar be 


the top of the glaſs ; and when cold, lay papers cloſe on them; 


thoroughly melted; give them two or three walms, ſkim ti | 


take them up, and put them in glaſſes, | 

Io preſerve. Raſpberries. in Jelly. 
' TAKE of the largeſt and beſt raſpberries, and to a prod 
take a pound and a quarter of ſugar. made into a ſyrup, an 
boiled candy high; then put in the raſpberries, ſet; them over a 
gentle fire, and as they boil ſhake them ; when the ſugar boils 
over them, take them off the fire, ſkim them, and ſet them b 
- alittle ; then ſet them on again, and have half a pint of juice 
of currants by you, and at ſeyeral times put in a little as it boils; 
ſhake them often as they grow nearer to be enough, which yau 
may know by ſetting ſome in a ſpoon to try if it will jelly, for 
when they jelly they are enough ; ere your glaſſes, 
and keep the jelly to cover them; but before you put it to them 
pick out all the ſeeds, and let the jelly cover them wellQ-. 


N N ans t . y 03% 1 
Jyoo preſerve Currants in Jelly 


TAKE yaur currants, firig them, and, put them in ag 


earthen pot; tie them, cloſe down, ſet them in a hettle of boiling, 
water, and let them ſtand three hours, keeping the water boils 


ing; then take a clean flaxen cloth, and ftraig out the juice 3 


when it has ſettled; take a pound of double refined ſugar, beaten 
and ſifted, and put. to a pint of. the clear juice; have in xeadineſs 
ſome whole cutrants ſtoned, and when the juice boils. put in 
your currants, and. boil them till your ſyrup: jellies, which. you 
n taking up ſame in a ſpoon; then; put it in your 
Elaſſes. This way make jelly of currants, only leaving out the 
whole currants4, when, cold, paper them Wert 5c 6501 Hp 5 
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To dry Currants in Bunches. 
STONE your currants, and tie them up in bunches; to 
every pound of currants boil two pounds of ſugar, till it blows. 


very ftrong; dip in the currants, let them boil very faſt till the 


ſugar flies all over them, let them ſettle a quarter of an hour, 
and boil them again till the ſugar riſes almoſt to the top of the 
pan; let them ſettle, ſkim them and fet them by till next day; 
then drain them and lay them out, taking care to ſpread the 
ſprigs that they may not dry clogged together; duſt them very 


much and dry them in a hot Rove. 


{ + - Te preſerve ſmall. Cucumbers green. 
TAKE ſmall cucumbers, boil them, but not very tender; 
when you take them out of the water, make a hole thro' every | 
one with a large needle; then pare and weigh them, and to 
every pound allow a pound of fugar, which make into ſyrup, 
with a pint of water to every pound of ſagar ; you muſt green 
them before you put them into the ſugar ; then let them boil, 
keeping them cloſe covered ; then put them by, and for three 
or four days boil them a little every day; put into the ſyrup the 

| of a freſh lemon; then make a freſh ſyrup with double re- 
ned ſugar, you mult have three quarters of a pound to a pound 
of cucumbers, and a quarter of a pint of fair water, the juice 
of a lemon, and alittle ambergreaſe boiled in it; ſo do them for 


uſe; paper them when cold. 


To preſerve green Cucumbers. 

TAKE gerkins, rub them clean, and green them in hot 
water; then take their weight in double refined ſugar, boil it to 
a thick Pub with a quarter of a pint of ſpring- water to every 

of ſugar; then put in your cucumbers and ſet them over 
fire, but not to boil faſt, ſo do two or three days; the laft 


"tay boil them till they are tender and clear, ſo glaſs them up. 


To preſerve whole Pippins. 


TAKE Kentiſh pippins or apple- johns, pare them, and ſlice 
them into fair water; ſet them on a clear fire, and when they 


are boile$*to maſh, let the liquor run through a hair ſieve. Boil 


| " many apples thus, till you have the quantity of liquor you 


would have. To a pint of this liquor you muſt have a pound of 
double refined ſugar in great lumps, wet the lumps of ſugar with 
e pippin-liquor, ſet it over a gentle fice, let it boil, and ſkim 
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it well, and while you are making the jelly, you muſt have your 
whole pippins boiling at the ſame time; they muſt be the faireſt 
and beſt pippins you can get; ſcaop out the cores, and, pate 
them neatly, and put them into fair water as you do them; you 
muſt likewiſe make a ſyrup ready to put them into, the quantity 
as yon think will boil them in clear ; you muſt make that ſyrup 
with double refined fugar and water; tie up your whole pippins 
jn a piece of fine muſlin feverally, and when your ſugar and wa- 
ter boils put them in; let them boil very faſt, ſo faſt that the 
ſyrup always boils over them; ſometimes take them off, and f 
then fet them on again; let them boil till they are clear and 
tender; then take off the tiffany or muſſin they were tied up in, 
and put them into glaſſes that will hold but one in a glaſs; then 
ſee if your jelly of apple johns be boiled to jelly enough; if it 
be, ſqueeze in the juice of rwo lemons, and put muſk and am- 
bergreaſe in a rag, and let it have a boil, then ſtrain it through 
aJelly-bag-into t glaſſes your pippins were in; you muſt SS 
ſutre to drain your pippins well from the ſyrup they were boiled 
in; before you put them in your glaſſes, you may if you pleaſe 
boil lemon- peel in little pieces in water till they are tender, and 
then boil them in the ſyrup your pippins were boiled in; then 
take them out, and lay them about the pippins before the jelly 


is put in hen they are cold, paper them up- 


| To preferve Mulberries whole. 8 

SET ſome mulberries over the fire in a ſkillet, and draw 

from them a pint of juice, when it is ſtrained; then take three 
pounds of ſugar beaten very fine, wet the ſugar with the pint of 
juice; boil up your fugar and ſkim it, and put in two pounds of 
ripe mulberries, letting them ſtand in the ſyrup till they are 
thoroughly warm; then ſet them on the fire, and let them boil 
very gently ; do them but half enough, ſo put them by in the 
ſyrup till next day; then boil them gently again, and when the 
ſyrup is pretty thick, and will ſtand in a round drop when it is 
cold, they are engugh ; put all together in a gallipot for uſe, 


To preferve green Grapes, __ 


TAK E the largeſt and beſt grapes before they are thorough | 
ripe; ſtone them, ſcald them, and let them lie ewo days in the 
water they are ſcalded in; then drain them, and put them into a 
thin ſyrup, and give them a heat over ee fire; the next day 
turn the grapes in the pan, and heat again the day after; 
then drain them, put them into a clarified ſugar, give them a 

god boil, fkim them, and ſet them by: the following day, 
boil more ſugar to blow, put it to the grapes, give all a good 
a Arq boil, 
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: 2 bene all-night; the | 
day rain the grapes, and lay them out to firft duſti 
them very well. & : | 1 | * 
To preſerve or dry Samphire. 
TAKE it in bunches as it grows, put on the fire a large 
_ deep ſtew - pan filled with water ; when it boils throw in a little 
ſalt, put in your ſamphire, and when you ſee it look of a fine 
beautiful green, take off the pan directly, and with a fork take 
up the ſamphire, lay it on fieves to drain, and when cold, either 
preſerve it, ot dry it as the barberries; if you froſt them they 


Ls 


will be very pretty. 

To keep green Peaſe till Chriſtmas. . 
SHELL what quantity you pleaſe of young peaſe, 
them in the pot. wah, the £8. boils, let Ne hav four or 2 

walms; then firſt pour them into a colander, and then ſpread a 
cloth on a table, and put them on that, and dry them well in 
it; have bottles ready dried, and fill them to the necks, and 
pour over them melted mutton fat, and cork them down. very 
cloſe, that no air come te them; ſet them in your cellar, and 
when you uſe them, put them into boiling water, with a ſpoon- 
ful of fine ſugar, and a good piece of butter; and when they 


are enough, drain and butter them. | 
Iuob keep Artichokes all the Year. 


| + IN the latter end of the ſeaſon boil them till they be half 
enough, and then — them on a hair-cloth upon a kiln the 


ſpace of fifty hours they are very dry; lay them in a dry 
place; when you "uſe them, ſoak them. a night in water, and 
boil them till | are tender. \ 
r | 5 
To keep Walnuts all the Lear. 
_ ALMOST in the latter end of the ſeaſon, take off the 
ſhell of your nuts, and dry them on a hair-cloth on the 
&iln-forty hours; when they are dry, keep them for uſe z when 
vou would uſe; them, ſoak them three days in water, ſhifting 


| them three times a day. 


1 
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x. CHAP. II. 
off CONSERVES and SYRUPS, 


To make Conſerve of red Roſes, or any other Flowers. 
AEK E roſe-buds, pick them, and cut off the white part 
from the red; put the red flowers into a fieve and fift them 
to take out the ſeeds ; then weigh them, and to every pound of | 
flowers take two pounds and an half of loaf ſugar; beat the 
flowers pretty fine in a ſtone mortar, then by degrees put the 
fugar to them, and beat it very well til] it is well incorporated 
together; then put it into gallipots, and tie it over with paper, 
and over that leather; it will keep for ſeven years. 


5 To flew Apples. | 
TAE E to a quart of water a pound of double refined fu-" 


gar beaten fine, boil -and ſkim it, and put into it a pound of 
e largeſt and cleareſt pippins, pared, cut in halves, and cored 
let them boil, covered with a continual froth, till they be as 
tender and clear as you would have them; then put in the juice 
of two lemons, and a little peel cut like thready ; let them have 
five or ſix walms after the lemon is in, then put them in a china 
diſh or ſalyer you ſerve them in; they ſhould be done two hours 
before uſed. . | 
wc To dry Plumbs or Apricots. 

TAKE your plumbs or apricots and weigh them, and to 
every pound of fruit allow a pound of double tefiried ſugar ; then 
if 14 — plumbs, ſtone them, and take off the ſkins, laying 
your plumbs on a dry cloth; then juſt wet your ſugar, ſet it over 
the fire, and keep it ſtirring all one way till it boils to ſugar 
again; take that ſugar, laying ſome at the bottom of your pre- 
ſerving-pan, and your plumbs on it; ſtrew the reſt of the ſugar 
on the plumbs, and let it ſtand till it is melted ;- then heat it 
ſcalding hot twice a day, but let it not boil; when the ſyrup is 
very thick, and candies about the pan, then take them out of the 
fyrup, lay them on glaſſes to dry, and keep them continually 
warm, ſifting a little ſugar over them till they are almoſt dry; 
wet the ſtones in the ſyrup, and dry them with ſugar, and pur 
them at one end of the plumb, and when they are thorough dry, 


) 


F, 


keep them in boxes, with papers between, 
; S | | To 
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To dry Apricots like Prunello's. 


TAKE a pound of apricots, being cut in halves or quar- 
ters, let them boil till they be very tender in a thin ſyrup; let 
them ſtand a day or two in the ſtove ; then take them out of the 


Sale and lay them drying till they be as dry as prunello's, 


hen box them; you may make your ſyrup red with the juice of 
red plumbs; if you pleaſe you may pare them. | f 
5 To dry Apricots. i 
FAR E to a pound of apricots, a pound of double refined 
ſugar ; fone them, pare them, and put them into cold water; 
when they are all ready, put them into a ſkillet of hot water, 


' and ſcald them till they are tender; then drain them very well 


from the water, and put them into a ſilver baſon; have in readi- 


neſs your ſugar boiled to ſugar again, and pour that ſugar over 
| | vo apricots; cover them with a ſilver plate, and let them 


and all night; the next day (et them over a gentle fire, and let 
them be ſcalding hot, turning them often; you muſt do them 
twice a day, till you ſee them begin to be candy; then take them 
out,” and ſet them in your ſtove or glaſſes to dry, heating your 
ſtove every day till they are dry. by 1 IEY 

To make Apricot Chips. 

PARE your apricots, and part them in the middle; take 

out the ſtone, and cut them craſs-ways pretty thin; as you cut 


them ſtrew a very little ſugar over them beaten and ſifted ; then 
ſet them on the fire, and Jet them ſtew gently a quarter of an 


hour; then take them off, cover them up, and ſet them by till 


the next day; then ſet them on the fire as long as before; take 
them out one by one and lay them on a fieve; ſtrew ſugar on 
the ſieve, and over them; dry them in the ſun or cool oven, 
turn them often; when dry put them in boxes, 128 


To make Marmalade of Apricots. 
SAT HER your apricots juſt turned from the green, of 2 
very pale yellow, pare them thin and weigh them, three quar- 
ters of 'a pound of double refined ſugar to a pound of apricots ; 
then cut them in halves, take out the ſtones, and Alice them 
thin; beat your ſugar, and put it in your preſerving-pan with 
your ſliced apricots; and three or four ſpoonfuls of water; boit 


* 


| and ſkim them, and when they are tender put them in glaſſes. 


To 
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To make white Marmalade. | 
TAKE your quinces, ſeald them, pare them, and ſcrape 
the pulp clean from the cores, adding to evkry pound of pulp a 
pound of double refined ſugar; put alittle water to your ſugar 

> diflolve it, and boil it candy high; then put in the quince 
pulp, and ſet it on the fire till it 2omes to à body; let it boil very 
faſt; when it is enough put it in gallipots. 


To make white Quince Marmalade. 


SCALD your quinces tender, take off the ſkin, ahd pulp 
them from the core very fine, and to evety pound of quince 
have 2 pound and a half of double refined ſugar in lumps, and 
half a pint of water; dip ſugar in the water, and boil 
and ſkim it till it is a thick ſyrup; then put in your quince, 
boil and ſkim it on a quick fre a quarter of an hour; fo put it 
in your pots. _ 8 

Io make red Quince Marmalade, 

PARE, core, and quarter your quinces, then weigh them, 
atid to a pound of quince allow a pound of ſingle refined ſugar 
beaten ſmall; and to every pound of quince'a pint of liquor ; 
make your liquor thus; put your parings and cores, and three 
or four quinces cut in pieces, into a large ſkillet, with water 
proportionable jo the quantity of quinees you do; cover it and 
fer it over the fire, and let it boil two or three hours ; then put 
in a quart of barberries, and let them boil an hour, and ſtrain 
all out; then put your quince, and liquor, and a quarter of 
Jour ſugar, into a ſkillet or large preſerving-pan, and let them 

1 together over a gentle fire; cover it cloſe, and take care 
does not burn; ſtrew in the reft of your ſugar by degrees, and 
ſtir it often from the bottom, but do not break the quince till 
it is near enough; then break it in lumps as ſmall as you like 
it; when it is of à good colour and very tender, try ſome in a 
ſpoon ; if it jellies it is enough, then take it off, and put it in 
gallipots ; when it is cold paper it up. 


To make red Quince Marmalade another Way. 

' PARE aad core a pound of quince, beat the parings' and 
cores and ſome of your worſt.quinces, and ſtrain out the juice 
to every pound of quince take ten or twelve ſpoonfuls of that 
Juice and three quarters of a pound of loaf ſugar z put all into 
your preſerving, pan, cover it elaſe, at let it ſtew over a gentle 
tere two hours; when it is of * orange red, uncover, and boil 
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it up as faſt as you can; when of a good colour, break it as you 


like it; give it a boil and pot it up. - 

I0 make Orange Marmalade, |. 
TAKE z pound of the beſt Seville oranges, pare off all the 
yellow rind very thin, quarter the peel, put them in water, 


cover them down cloſe, and ſhift the water fix or ſeven” times 
as it boils, to take the bitterneſs out, and that they may look 


clear and be tender; then take them out, dry them in a cloth, 


take out all the ſtrings, and cut them thin as palates; then take 
a pound of double refined ſugar beaten, and boil it with a little 
water to a candy height; ſkim it clean and put in your peels; 
let them boil near half an hour; have in readineſs your orange- 
meat all picked from the ſkins and ſeeds, and the juice of two 


large lemons, and put it into the peels, boiling all together 


a quarter of an hour longer; ſo glaſs it up, and paper it when 


Another Way to make Orange Marlmalade. 
RASP your oranges, cut out all the' meat, boil the rinds 


| very tender, and cut them very fine; then take three pounds 


of double refined ſugar, and a pint of water, boil and ſkim it, 
and then put in a pound of rind; boil very faſt till the fugar is 
very thick, then put in the meat of your oranges, the ſeeds and 
ſkins being picked out, and a pint of very ſtrong pippin-jelly ; 
boil all together very faſt half an hour, then put it in flat pets or 
glaſſes; when it is cold paper it up. 


Io make Marmalade of Cherries. 
TAKE four pounds of cherries, ſtone them and put them 


in a preſerving-pan, with a quart of juice or currants; ſet 
them on a charcoal fire, and let the fire draw away moſt of the 


juice; break or maſh them, and boil. three pounds of ſugar 


candy high, and. put the cherries to it, and ſet it on the fire 


again, and boil it till it comes to a body; fo put it in glaſſes, 
and when it is cold paper up. 2 | 


To make Syrup of Orange-Peel. 


TO every pint of the water, in which the orange-peels 
were ſteeped, put a pound of ſugar; boil it, and when it has 
boiled a little ſqueeze in ſome juice of lemon, making it more 
or leſs ſharp to your taſte ; filter the lemon-juice through cap- 
paper; as it boils ſkim it clear ; when boiled enough to keep, 
take it off the fire, and when cold bottle it; when your orange-/ 
peels are dried on one ſide, turn the other, and ſo do till they 
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are criſp; bruſh the ſugar from them, then take a cloth dipped 
in warm water and wipe off all that remains of (ſugar on the 
rind fide; then lay them on the ſieye again, and in an hour they 


will be dry enough to put into yout boxes to keep. 


To keep Orange-Flowers in Syrup. 


PICK off the leaves, and throw them in water boiling on 
the fire, and ſqueeze into it the juice of two or three lemons ; 


Jet them boil half a quarter of an hour, and then throw them 


into cold water; then lay them on cloths to drain well; then 
beat and ſift ſome double refined ſugar, lay ſome on the bottom 


of a gallipot, and then a layer of flowers, and then more ſu- 


gar, till all is in; when the ſugar melts put in more, till 
there is a pretty deal of ſyrup, ſo paper them up for uſe; you 
may put them in jelly, or what you pleaſe, 


To keep Fruit in Syrup to candy. 
IF you candy orange of lemon-peels, you muſt firſt rub 


them with falt, then cut in what faſhion you pleaſe, and keep 


them in water two days, then boil them tender, ſhifting the 
water you boil them in two or three times; you muſt have a 
ſyrup ready, a pint of water to a pound of ſugar, ſcald your 
peels in it till they look clear. Fruit is done the ſame way, but 
not boiled till you put them in your ſyrup; you muſt heat your 
ſyrup once a week, taking out your fruit, and put them in again 
while the ſyrup is hot; the ſyrup will keep all the year. 


To make Syrup of any Flowers. 


CLIP your flowers, and take their weight in ſugar; then 
take a gallipot, and put a row of flowers and a ſtrewing of ſu- 
gar, till the pot is full; then put in two or three ſpoonfuls of 
the ſame ſyrup or ſtilled water; tie a cloth on the top of the 
pot, put a tile on that, ſet your gallipot in a kettle of water 
over a gentle fire, and let it infuſe till the ſtrength is out of the 
flowers, which will be in four or five hours; then ſtrain it thro” 
a flannel, and when it is cold bottle it up. 


To candy Orange-Flowers. - = 


TAKE orange flowers that are tiff and freſh picked; boil 
them in a good quantity of ſpring-water in a preſetving- pan; 
when they, are tender, take them out, drain them in a ſieve, 
and lay them between two napkins. till they be very dry; take 


the weight of your flowers in double refined ſugar, if you hau 


a pound, take half a pint of water and boil with the ſugar til] it 


will ſtand in a drop, then take it of the fire, and when jt is 
| "© | almoſt 
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lmeft cold put jt to tho flowers, which muſt be in a ſilver ha- 
ſon; ſhake them very well together, and ſet them in a ſtove or 
in the fun, and as they begin to candy, take them out, and put 
them on glaſſes to dry, keeping them turning till they are dry. 


— 4 Another Method. 

TAKE half a pound of double refined ſugar, finely beaten, 
wet it with orange-flower-water, and boil it candy high; then 
put in a handful of orange-flowers, keeping it ſtirring, but let 
it not boil ; when the ſugar candies about them, take it off the 


Another Way. 


FIRST pick your orange-flowers, and boil them quick in 

fair water till they are very tender; then drain them thro' 4 
hair ſicve very clean from the water; to a pound of double re- 
fined ſugar take half a pint of fair water, and as much orange- 
flower-water, and boil it up toa thick ſyrup; then pour it out 
into broad flat glaſſes, and let the ſyrup Aan in the glaſſes about 
an inch thick; when it is near cold, drop in your flowers, as 
many as you thiak convenient, and ſet your glaſſes in a ſtove 
with a mgderate heat, for the {lower they candy, the finer the 
rock will de; when you fee it is well candied top and bottom, 
and that it glitters, break the candy at top in as great flakes as 
you can, and lay the biggeſt piece at the bottom on glaſs plates, 
and pick out the reſt, piiing jt up with the flowers to what fize 
you pleaſe; after that it will preſently be dry in a ſtove, 3 


To candy Orange Chips. 


PARE your oranges, and ſoak the peelings in water two 
days, ſhifting the water twice; but if you love them bit- 
yer, foak them not; tie your peels up in a cloth, and when your 
water boils put them in, and let them boil till they are tender; 
then take what double refined ſugar will do, break it ſmall, wet 
it with alittle water, and let it bail till it is near candy high; 
then cut your peels of what lengths you pleaſe and put them into 
the ſyrup ; ſet them on the fire, and let them heat well through; 
then, let them ſtand a while; Neat them twice a day, but not 
boil ; let them be ſo done till they begin to candy; then take 
them out, and put them on plates todry, and when dry keep 
them near the fire. 


To candy Angelica. 


TAKE angelica that is young, cut it in fit lengths, and boil 
it till it is pretty tender, keeping it cloſe covered; then take it up 
x | 5 and 
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and peel off the ſtrings, then put it in again, and let it ſimmer 
and ſcald till it is very green; then take it up, dry it in a cloth, 
and weigh it, putting to every pound of angelica a pound of 

double refined ſugar beaten and ſifted; put your angelica in an 
| earthen pan, ftrew the ſugar over it, and let it ſtand two days, 
then boil it till it looks very clear; put it in a colander to dry 
the ſyrup from it, and take a little double refined ſugar and boil 
it to ſugar again; then throw in your angelica, and take it out 
in a little time, and put it on glaſs plates; it will dry in a ſtove, 
or in an oven after pyes are drawn. 


To candy any Sort of Fruit. 

AFTER you have preſerved your fruit, dip them ſuddenly 
into warm water, to take off the ſyrup; then fift on them 
double refined ſugar till they Took white ; then ſet them on a 
| fieve in a warm oven, taking them out to turn two or three 
times; let them not be cold till they be dry, and they will look 
clear as diamonds ; ſo keep them dry, 


To candy Flowers. 


GATHER your flowers when dry, cut off the leaves as 
far as the colour is good ; according to your quantity, take of 
double refined ſugar, and wet it with fair water, and boil it to a 
candy height; then put in your flowers, of what fort you pleaſe, 
as primroſes, violets, cowſlips, or borage with a ſpoon; take 
them out- as quick as you can, with as little of the ſyrup as 
may be, and lay them in a diſh over a gentle fire, and with a 
knife ſpread them, that the ſyrup may run from them; then 
change them upon another warm diſh, and when they are dry 
from the ſyrup, have ready ſome double refined ſugar beaten and 
fifted, and ftrew ſome on your flowers; then take the flowers 
in your hand, and rub them gently in the hollow of your hand, 

and that will open the leaves, a ſtander-by ſtrewing more ſugar 
into your hand, as you fee convenient; ſo do till they are tho- 
dozen opened and dry; then put your flowers into a dty ſieve, 
and ſift all the ſugar clean from them; they muſt be kept in a 
dry place ; roſemary-flowers muſt be put whole into your ſyrup ; 
young mint-leaves you muſt open with your fingers, but all 
bloſſoms rub with your hand as directed. 


To make Cakes of Flowers. 


BOIL double refined ſugar candy high, and then ſtrew in 
pour flowers, and let them boil once up, then with your hand 
ightly ſtrew in a little double refined ſugar ſifted, and then 
as quick as may be put it into your little pans, made of card, 
and pricked full of holes at bottom ; you may ſet the pans on a 

pillow, or cuſhion ; when yy are cold, take them out. 7 
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+, To make Wormwood Cakes. 
TAK E one pound of double refined ' ſugar ſifted, mix it 
with the whites of three or four eggs well beat; into this drop 
as much chymical oil of worgwood as you pleaſe, ſo drop 


them on paper; you may have ſome white and ſome marbſe, 


wich ſpecks of colours with the point of a pin; keep your co- 
louts ſeverally in little gallipots ; for red, take a drachm of co- 


chineal, a little cream of tartar, as much of allum, tie them up 


ſeverally in lite bits of fine cloth, and put them to ſteep in one 


glaſs of water two or three hours; when you yſe the colour, 


_ preſs the bags in the water, and mix ſome of it with a little of 


_ 


* 


the white of egg and ſugar. Saffron colours yellow, and muſt 
be tied in a cloth, as the red, and put in water. Powder blue 


mixed with the ſaffron- water. makes a green* for blue, mix 


ſome dry powder blue with ſome water, 


To ſcald Fruit for preſent Uſe. 


- .PUT your fruit into boiling water, as much as will almoſt 
* ©. cover them, ſet them over a flow fire, keep it in a ſcald till 
tender, turning the fruit where the water does not coyer ; when 


tender, lay paper cloſe on it, let it and till cold; to a pound of 
fruit put half a pound of ſugar; let it boil, but not faſt, till it 
looks clear; all fruit are done whole but pippins, and they in 


halves, with orange or lemon- peel, and juice of lemon; cut your 
Feel very thin, like threads, and ſtre w them on your pippins. 


Jo make Paſtils. 


TAK E double refined ſugar beaten and ſiſted as fine as 


Hour; perfume it with muſk and ambergreaſe; then have ready 


ſteeped, ſome gum- arabick in orange - flower- water, and with 


that make the ſugar into a ſtiff paſte; drop into ſome of it three 


© or four drops of oil of mint, oil of cloves, oil of cinnamon, 


flat with a ſeal. Dry them in the ſun, 


or what oil you like, and let ſome only have the perfume; then 
roll them up in your hand like. little pellets, and ſqueeze them 


Jo fricaſey Almonds, 
TAKE a pound of Jordan almonds, do not blanch them, 


or but one half of them: beat the white of an egg very well, 


and pour it on your almonds, and wet them all over ; then take 


| Half a pound of double refined ſugar, and boil it to ſugar again; 


put your almonds in, and ftir them till as much ſugar hangs on 
them as will; then ſet them on plates, and put them into the 


oven to diy alter bread is drawn, and let them ſtay in all night. 


They, 
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g They will keep the year round if you keep them dry, and are a 


pretty ſweet· meat. 
To dry Pears or Pippins without Sugar. 

TAKE your pears or, apples, wipe them clean, and take a 
bodkin and run it in at the bead and out at the ſtalk; put them 
in a flat earthen pot and bake them, but not too much; you 
muſt put a quart of ſtrong new ale to half a peck of pears; 
tie white paper over the pot, that they may not be ſcorched in 
baking; and when they are baked let them ſtand to be cold, and 
take them out to drain; ſqueeze the pears flat, and the apples 
the eye to the ſtalk; lay them on ſieves with wide holes to dry, 


either in a ſtove or an oven that is not too hot. 


To make Roſe Drops. 


THE roſes and ſugar muſt be beat ſeparately into a very fine 

wder, and both ſifted; to a pound of ſugar an ounce of red 
roſes z they muſt be mixed together, and then wet with as much 
juice of lemon as will make it into a ſtiff paſte ; ſet it on a flow 
fire in a filver porringer, and ſtir it well, and when it js ſcalding 
hot quite through, take it off, and drop it on a paper; ſet them 
near the fire, the next day they will come off. 


To make a Paſte of green Pippins. 


TAK E pippins, ſcald them, and peel them till they are 
green; when you have peeled them, have freſh warm water ready 
fo put them into, and cover them cloſe, and keep them warm tilf 
they are very green; then take the pulp of them, but none of the 
core, and beat it in a mortar, and pais it through a colander, 
and to a'pound of the pulp put a pound and an ounce of double 
refined ſugar ; boil your ſugar till it will ball between your 
fingers, put in your pulp, and take it off the fue to mix it well 
together; ſet it on the fire again, and boil it dil it is enough, 
which you may know by dropping a little on a plate, and then 
put it in what form you pleaſe ; duſt it with ſugar, and ſet it in 
the ſtove to dry; turn it, and duſt the other ſide. = 


To make white Quince Paſte. 


SCALD the quinces tender to the core, pare them, and 
ſcrape the pulp clean from tne core; beat it in a mortar, and 
pulp it through a colander; take to a pound of pulp a pound and 
two ounces of ſugar ; boil the ſugar till it is candy high, then 
put in your pulp, ſtir it about conſtantly ti vau fee it come 
clear trom the bottom of the preſerving-pan, then take it of 
and lay it on plates pretty thin; you may cut it in waat ſtzp2 
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youleaſe, or make quincs chips of it; you muſt duſt it with 
 Jogar 


when you put it into the ſtove, and turn it on papers in a 


© fheve, and duft the other ſide ; when they are dry put them in 


boxes, with papers between; you may. make red quince paſte 


the ſame way as this, only colour the quince with cochineal. 


To dry Pefirs or Apples. 8 


5 TAKE poppeting pears, and thruſt a picked ſtick into the 
bead of them beyond the core; then ſcald them, but not too 


tender, and pare them the long way; put them in water, and 


take the weight of them in ſugar; clarify it with water, a pint 
| of water to à pound of ſugar ; ſtrain the ſyrup; and put in 
the pears ; ſet them on the fire and boil them pretty faſt for half 
an hour; cover them with paper, and ſet them by till the next 
day; then boil them again, and ſet them by till the next day; 


then take them out of the ſyrup, and boil it till it is thick and 
yoapy ; then pat the ſyrup to them; if it will not cover them, 
add ſome ſugar to them; fer them over the fire and let them boil 
vp, then cover them with paper and ſet them in a ſtove tw- ni. - 
four hours ; then lay them on plates, duſt them with ſugar, 


and ſet them in your ſtove to dry; when one fide is dry, lay 


them on papers, turn them, and duſt the other fide with ſugar ; 


_- ſqueeze the pears flat by degrees; if it is apples, ſque ze the 


eye to the ſtalk ; when then they are quite dry put them in 
boxes, with papers between. | $01 


To make.clear Candy, 


TAKE ſix ounces of water, and four ounces of fine ſugar 
fearced ; ſet it on a flow fire to melt without ſtirring, Jet it boil 
till it comes to à ſtrong candy: then have ready your peel or 
fruit ſcalded hot in the ſyrup they were kept in, drain them very 
well from it, and put them into your candy, which you muſt 


rob on the ſides of your baſon with the back of your ſpoon, 
till you fee the candy pretty white; take out the fruit with a 
- fork, touch it not with your fingers; if right, the candy will 
thine on yeur fruit, and dry in three or four hours in an indif- 


uit on ſieves. 


To make Sugar Plates. 


TAKE a pound of double refined ſugar beaten and ſearced; 
blanch and beat ſome almonds and mix with it, and beat them 
together in a mortar, with gum- dragant diſſolved in roſe- water, 
till it is a paſte; roll it out, and ſtrew ſugar on the papers or 


ferent hot ſtove; lay your 


plate, and bake it after manchet ; gild it if you pleaſe, and 
' ſerve ſweet-meats on it. | | | 
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TAKE two or three whites of eggs, and put them into 2 

aſon of water, and with a very clean hand lather that as you 
do ſoap ; take nothing but the frath, and when your ſyrup boils, 
with a ladle cover it with it; do this till your ſyrup is clear, 
making till more froth, and . covering the ſyrup wich it; it 
will make the worſt jugar as glear as any, and fit to preſerve 
ney fre, . 5 905 
Wy To make brown Sugar. 

TAKE gum-arabick, and diſſolve it in water till it is pretty 
thick ; then take as much double refined ſugar finely ſifted and 
perfumed as will make the gum into a ſtiff paſte; roll it out 

ike jumbals, and ſet it in an oven exactly heated, that it may 
fraiſe them and not boil, for if it boils it is ſpoiled ; you may 

colour ſome of them. | | | 
To make Sugar of Roſes. 

CLIP off all the whites from the red roſe-buds, and dry the 
red in the ſun ; to an ounce of that finely powdered, you muſt. 
have one pound of -loaf ſugar; wet the ſugar with roſe-water 
(but if in the ſeaſon, juice of roſes) boil it to a candy height; 
then put in your powder of roſes, and the juice of a lemon; 
mix it well together; then pour it on a pye-plate, and cut it 
into lozenges, or what form you pleaſe, 


To parch Almonds. 


TAKE a pound of ſugar, make it into 2 fyrup, and boil it 
candy high, then put is three quarters of a pound of Jordan 
almonds blanched ; keep them ſtirring all the while till they 
are dry and criſp, then put them in a box, and keep them dry. 


—— * 
— 9 — * — 


C HAP. III. 
Of CREAMS. 


Lemon Cream. 


T AKE five large lemons, and ſqueeze out the juice, and the 
whites of ſix eggs well beaten, ten ounces of double refined 

ſugar beaten very fine, and twenty ſpoonfuls of ſpring-water z 

mix all together and ſtrain it through a jelly-bag ; ſet it over 3 
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gen le fire, ſkim it very well; when it is as hot as you can bear 


your fioger in it, take it off, and pour it into glaſſes; put ſhreds 
of lemon peel into ſome of the glaſſes. | | 


| Another Lemon Cream. | 
TAKE the juice of four large lemons, half a pint of water, 
2 pound of double refined ſugar, beaten fine, the whites of 
ſeven eggs, and the yolk of one beaten very well; mix all to- 
gether, lain it, ſet it on a gentle fire, ſtirring it all the while, 
aud {kim it clean; put into it the peel of one lemon when it 
is very hot, but not boil; take out the lemon- peel, and pour it 


duo china diſhes. 


N To make White Lemon Cream. 


| TAKE four large lemons, chip them very thin, ſhred the 


chips very ſmall, put them into a portinger, and ſqueeze the 
juice of the lemons into them, and let them ſtand two or three 
ba or more; then put to them the whites of eight eggs 
well beaten, a porringer of ſpring- water, and a fourth part of 
roſe- water; ſtir all well together, and ſtrain it through a cotton 
cloth; ſeaſon it pretty ſweet, and add to it a little muſk, or 
amber, if you pleaſe; then ſet it on a chafing diſh of coals, let 
it ſcald, but not boil, ſtirring it continually, till it is as thick as 
cream ; then take it off, and eat it when cold. 1 29 | 

if you would have it yellow, put in one yolk of an egg, and, 
inſtead of chipping, grate the lemon peel. 


To make Orange Cream. 


' TAKE a pint of the juice of Seville oranges, put to it the 
yolks of fix eggs, the whites of four; beat the eggs very well, 
and ftrain them and the juice together; add to it a pound of 
double refined ſugar beaten and ſifted ; ſet all theſe together on a 
ſoft fire, and put the peel of half an orange into it, keep it ſtirring 
all th* while, and when it is almoſt ready to boil, take out the 


orange · peel, and pour out the cream into glaſſes or china diſhes, 


Another Method. 


TAKE the juice of fix oranges, ſet it on the fire, let it be 
ſcalding hot, but not boil; beat three yolks of eggs with as 
much ſugar as will make it ſweet enough to your taſte; beat 
them up together, and let them have one boil up, keep it ſtitring, 
ſkim it, and put it into glaſſes, and ſetve it up cold. 
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To make Gooſberry Cream. . 


TAKE two quarts of gooſberries, put to them as much 
water as will cover them; let them boil all to maſh, and run 
them through a ſieve with a ſpoon; to a quart of the pulp, 
you muſt have ſix eggs well beaten, and when the pulp is hot, 
put in an ounce of freſh butter, ſweeten it to your taſte, put in 
your eggs, and ſtir them over a gentle fire till they grow thick; 
then ſet it by, and when it is almoſt cold, put into it two ſpoon- 
fuls of the juice of ſpinach, and a ſpoonful of orange flower- 
water or ſack, ſtir it well together, and put it in your baſons ; 
when it is cold ſerve it to the table. | | 

Some love the goaſberries only maſhed, not pulped through a 
ſieve, and put the butter, and eggs, and ſugar as the other, but 
no juice 0! ſpinach, K 82 e N 


” 


To make Barley Cream. 


- TAKE a ſmall quantity of pearl barley, and boil it in milk 

and water till it is tender: then ſtrain the liquor from it, and 
put your. barley into a quart of cream, and let it boil a little; 
then take the whites of five eggs, and the yolk of one beaten 
with a ſpoonful of fine flour, and two ſpoonfuls of orange- flower- 
water, then take the cream off the fire, and mix the eggs in by 
degrees, and ſet it over the fire again to thicken; ſweeten it to 
your taſte; pour it into baſons, and when it is cold ferve it up. 


To make Steeple Cream. 


TAKE five ounces of hart's- horn, and two ounces of ivory 
put them into a ftone-bottle, fill it up with fair water to the 
neck, and put in a ſmall quantity of gum-arabick, and gum- 
dragant; then tie up the bottle very cloſe, and ſet it into a pot 
of water with hay at the bottom, let it boil ſix hours, then 
take it out, and let it ſtand an hour before you open it, leſt it fly 
in your face; then ſtrain it in, and it will be a ſtrong jelly; then 
take a pound of blanched almonds, beat them very fine, and mix 
it with a pint of thick cream, letting it ſtand a little; then ſtrain 
it out and mix it with a pound of jelly; ſet it over the fire till 
it is ſcalding hot, ſweeten it to your taſte with double refined 
ſugar ; take it off, and put in a little amber, and pour it out 
into ſmall thin high gallipots like a ſugar-loaf at top, when it 
is cold turn it out, and lay whipped cream about them in heaps. 


To make whipped Cream. 


TAKE a quart of thick cream, and the whites of eight 
eggs beaten with half a pint of ſack; mix it gether and 
| | | CINE. weeten 
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ſweeten it to your taſte with double refined ſugar ; you may pet-. 

fume it if you pleaſe with ſome tnuſk or ambergreaſe tied in a 

rag, and ſteeped a little in the cream; whip it up with a whiſk; 
and a bit of lemon; peel tied im the middle of the whiſk; take 

the froth with a ſpoon, and lay it in'your glaſſes or baſons, 


Iuo0o make white Wine Cream: | 
TAKE a quart of cream, ſet it on the fire, and ſtir it till it 
is blood · warm; then boil à pitt of white wine with ſugar till 
it is ſyrup, ſo mingle the wine and cream together j put it in 4 

baſon, and when it is cold ſerve it up- 
| To make Sack Cream. a 
TAKE a quart of thick cream, and ſet it over the fire, and 
when it boils take it off; put a piece of lemon-peel in it, and 
| ſweeten it very well; then take the china baſon you ſerve it in; 
and put into the baſon the juice of half a lemon, and nine 
| .ſpoonfuls of ſack; then ſtir in the cream into the baſon by 4 
|  fFpoonful at at a time, till all the cream is in; when it is little 
more than blood-warm, fet it by till next day; ſerve it with 
wafers round it. | ES aa th 1 


To make Blanched Cream. | 


TAKE a quart of the thickeſt ſweet cream you can, gets 
ſeaſon with fine ſugar and orange-flower-water ; then boil it; 


then beat the whites of twenty eggs with a little cold cream, 


take. out the treddles, and when the cream is on the fire and 
boils, pour in your eggs, ſtirring it very well till it comes to a 
thick curd ; then take it up and paſs it through a hair ſieve ; 
then beat it very well with a ſpoon till it is cold, and put it in 
diſhes for uſe, | e ; 


To make Cream of any preſerved Fruit. 
TAKE half a pound of the pulp of any preſerved fruit, 
put it in a large pan, put to it the whites of two or three eggs; 
beat them together exceeding well for an hour; then with a 
poon take it off, and lay it heaped up high on the diſh or ſalver 
with other creams, or put it in the mille baſon.* raſpberries 
will not do this way. 


Lady Huncks's Spaniſh Cream, 
SCALD your milk from the cow, and ſet it in earthen 
pans-; take off your cream without milk, and churn it in a glaſs 


_ churn, or beat it with a ſpoon till it comes near to butter; then 
lay it in a diſh, and ſerape on ſugar, A m | 
2 | | 0 
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To make plain'raw Cream thicker than uſual, © 
FIRST ſcald the bowl you intend to ſile your milk into from 5 
the cow, then wipe it clean, and file your H inty ; 5 
put a very little into it between your ihumb an finger, fir item - if 
well together, and ſo let it ſtand till next morning ; then take 89 „ 1 
off your cream with 2s little milk as you- can, and I will be en- 
tremely thick, and as ſweet as "you can defire, The bowl, or 
pan, muſt be juſt popped into ſcalding water, and then taken 
out again. The beſt way is to milk the cow into your bowl 
through a hair ſieve. N e 
| To make Criſp Cream. oF 
TAKE a bottle of ſtroakings from the cow, as much ſweet 
_ cream, boil them together with four cloves, and a little tick of ' | ' © 
cinnamon. When it boils, put a-lighted fice in the oven,  , 
it may be 26 hot as when. you draw a batch of-bread, and * 
it about half an hour; then take out the ſpice, and put your 'Y 
cream into a pan or baſon brim-full, and froth it up with as high - :- 
2 froth as you can, all alike; till it will be warmer than from t . 
cow; then put it into your oven all night cloſe topped 3 the 
next morning ſet it on the cold ſtones uncovered for a day and a 
night, or longer, if you think fit, before you uſe it. TEES 


| To make Sack Cream. Fig 

TAKE the yolks of two eggs, three ſpoonfuls of fine ſugary 
and a quarter of a pint of fack; mix them together, and ſtic 
them into a pint of cream; then ſet them over the fire till it 5 . A 
is ſcalding hot, but let it not boil, You may toaſt ſome thin »\.# ot 
flices of white bread, and dip them in fack or orange-floiyers + 
water, and pour your cream-over them. | 


* PIT 
| ws 


To make Rice Cream. 


TAKE three ſpoonfuls of the flour of rice, as much ſugar, 
the yolks of two eggs, two ſpoonfuls of ſack, or roſe or orange- 
fower-water; mix all theſe, and put them to a pint of cream, 
ſtir it over the fire till it is thick, then pour it into china diſhes, 


To make Piſtachia Cream. 


PEEL your piſtachias, beat them very fine, and boil them in 
cream; if it is not green enough, add a little juice of ſpinach; 
thicken it with eggs, and ſweeten to your taſte ; pour it in ba- 
fans, and ſet it by till it is cold. | * 

| To 
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Tuo Nake Quince Cream. 
a | GY oo | * | Cow : : - 19 — 
TAKE auge Ncald them till they are ſoft; pare theni, 


” 


„ _ maſh theglear part of them, and pulp it through a fieve; take 


2n equal weight ef quince, and double refined ſugar beaten and 


ſiſted, and the hites of eggs, and beat it till it is as white as 
L 2ST ON. 


. 4 * 7 4 hy 
*, ® U 


„ ee 

a bit of lemon peel, and ſweeten it to your taſte; then blanch 
ſome almonds, and beat them very fine; then take nine whites 

of eggs well beaten, and ſtrain them to your almonds, and rub 


+;* _- ., them very well through a thin ſtrainer; {6 thicken' your cream ; 


juſt give it one boil, and pour it into china diſhes,” and when it 

Po c #r Hi hank bs 

— rn Rate Crean” eo 
| TAE E fix large laurel leaves; and boil them in a quart of 


bo ; 


chick cream; when it is boiled, throw) away the leaves, and 

| 1 beat the yolks of five eggs with a little cold cream, and ſugar 
tcWo your tafte; then thicken your cream with your eggs, and ſet 
it over the fire again, but let it not boil; keeping it ſtirring all 


i * 8 ; 8 4 yy" . . = * * * . \ * = 

| "RT. the while, and pouring it into china diſhes ; when it is cold it is 
. 3 aun, n E any. 2 . n des 
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of -JELLIES, SYLLABUBS, Kc. 
ha - SIR. | To make Pippin Jelly. | 
TAKE fifteen pippins pared, cored and fliced, and put them 
into a pint and a half of water, let them boil till they are 


— 


1 £ ©. tender, then 75 them into a ſtrainer, and let the thin run from 


them as much as it will; to a pint of liquor take a' pound of 
Sz - > double refined ſugar, wet your ſugar and boil it to ſugar again; 
b then cut ſome chips of candied orange or lemon; peel, cut it as 


8 mne as threads, and put it into your ſugar, and then” your li- 


x - quor, and let it boi] till it is a jelly, which will be quickly; 
Dou may perfume it with ambergreaſe if you pleaſe ; pour the 
** - Jelly into ſhallow glaſſes; when it is cold paper it up, and keep 


* 
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SON . make white Jelly of Quinces. | 


* PARE your quinces, and cut them in halves ; then core 
and parboil them; when they are ſoft, take them up and cruſh 


v4, of 


* 


3 


them through a ſtrainer, but not too hard, only the clear juice, ” 


Take the weight of the juice in fine ſugary boil the ſugar-candy 
high, and put in yout juice and let it | 
boil; if any froth ariſe, ſkim it off, and when you take it up, 
| have ready 2 white preſerved quince cut in ſmall flices, laying 
them in the” bottom of your glaſſes, and pour your jelly to 
them} it will candy on the top, and keep moiſt on the bottom 
URN Oe oe ES 7 107 | 
To make. Jelly of Currantss | 
S TRIP: your currants; put them in à jug, and infuſe ĩn wa- 
ter ; train out the juite upon ſugar; ſweeten to your taſte ; 


"boil it a great while til) it jellies, ſkimming all the while, ana 


then put it in your glaſſes, 
| To make Jelly of white Currants. 


TAKE your largeſt 'currants, ſtrip them into a baſons 


bruiſe and ſtrain them, and to every pint of juice a pound of dou- 


ble refined ſugar ;- juſt wet your ſugar with a little fair water, 
and ſet it on a ſlow fire till it melts ; then make it bojl, arid at 


the ſame time let your juice boil in another thing; ſkim them 


both very well, and when they have boiled à pretty while, take 


off your fugar, and ſtrain the juice into it through a muſlin ; 
then ſet-it on the fire and let it boil; if you pleaſe you may ſtone 
ſome white currants and put them in, and let them boil till the 
are clear; have a care you do not boil them too high; let them 
ſtand a while, then put them in glaſſes, | 


If you would make clear cakes of white currants, boil the 


juice juſt as this is; but this obſerve, that when you put your 


juice and ſugaf together, they muſt ſtand but ſo long on the fire 
till they are warm and well mixed, they muſt boil together ; a 


when it is cold put it in flat glaſſes, and into your ſtove to dry" 
them; turn them often. 8 

To make Jelly of Cherries, 
- TAKE an ale-quart of running water, a pound of teen 
pippins, and a pound of cherries well coloured, .and' free \ Ae 
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ſcald a while, but ne 
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ſpots; pull off the ſtalks, and break them. between your fingers 


imto the liquor wich three ounces'of fine ſugar, and. boi} them 
till they come to a pint of liquorz then ſtrain it into a gallipot, 


and ben it is cold ſet it on Ts and put to it ſix ounces of 


double: bras 
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double reſined ſu then put in a poi nd of fair choſen cherries | 
keeping che pu Un ſo quick; that you cannot ſee one 
cherry; it muſt boil when you put in the qherries, and during 


the boiling you muſt now and hoe Roles the an z when it has 
gar 1 


boiled ſome time, put in as much s will make your nine 
ounces a good pound; never take it off, but whilſt it is el 
put this laſt ſugar in, and whea it is bailed to a jelly take it © 
and put it up in glaſles. | | 83 63 ES 1 

8 To make Jelly af Apricots. 
PAR E your apricats, and ſet them to ftew in a filver 
with a very little water, and have at the ſame time a flapon full 


of white pear-plumbs ſtewing in a kettle of water, which fo 


, 


1 


order, that both may be enough together; and when the apri- 
cots are diſſolyed, pour the juice _—_ tiffany into a meaſure- 
glaſs, and the juice of your pear-plumbs into another, but cake 

only one part of peat-plumbs to two parts of apricots ; then take 
the weight of theſe (fo mixed) in double refined fugar, wet it in 
fair water, and boil it to a candy; then dy degrees put in the 
mixed jelly, give it one'boil, and let it be kept ſtirring till it 
grows thick enough; then glaſs it, and keep it in a warm places 


To make a ſtrong. Apple Jelly. 


LET your water boitin the pan you mate it in, and when 
the' apples are pared and quartered, put them imo your boiling 


| water; Jet there be no more water that will juſt cover them, 


. 


* 
- 
- 
” 


and let them boil as faft as poſſible ; and when the apples are all 
to pieces, put in about à quart of water more, and let it boil 
half an hour longer; then run it through a jelly-bag, and uſe 
It as occaſion for any ſort of ſweet- meat; in the ſummer codlins 
are beſt, in the winter golden rennets or winter pippins. 


To make Ribbon Jelly. 


Ak E out the great bones of four calves · feet, and put the feet. 


* 
„ 


into a pot with ten quarts of water, three ounces of hart's- 
horn, three ounces of iſinglaſs, a nutmeg quartered, four blades 
of mace; then boil this till it comes to two, quarts, and ftrain 


_ ki'through a fine flannel bag; let it ſtand twenty- four hours; 
then ſcrape off all. the fat from the top very clean; then heat it, 


and put to it the whites of fix eggs beaten to a froth ; boil it a 


* 


Iirtle, and ſtrain it again. through a fine flannel bag; then run 


the jelly into little high glaſſes ; run every colour as. thick as 


* 


. your finger ; one colour muſt be thorough cold before you put 


another on, and that you run on muſt not ba blood-warm for 


feat it mixes together; you muſt colour red with cochineal, 


Steen with ſpinach; yellow with ſaffron, blue with ſyrup of 


violets, white with thick cream, and ſometimes the jelly by E 
| | I 
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Tp make Hart s bern, or Calyes-feet Jelly withour 


| TAKE a pair of calves-feer, boil them with fix quarts of | 
fait water to maſh; it will make three quarts of jefly; then =o 
rain it off, and let it Rand ſtill till it is cold, take off the tb 9 
and ſave the middle, and melt it again and ſkim it; then take fix 
| whites of eggs beaten to a froth, half a pint of Rheniſh wine, 
and one lemon juiced, and half a pound of „n ſugar; 
| Kir all together, and let it hoil, then take it off, and put to it 
_ as much ſpirit of vitriol as will ſharpen it to your palate, about 
one penny - worth will 40 let it not boil after the vitriol is in; 
let your jelly - bag be made of thick flannel, then run it through 
till it is very clear; you may put the whites of the eggs that ſwim 
at the top into the bag firſt, and that will thicken the bag. 


To make Hart's-horn Jelly. 


' TAKE a large gallipot, aud fill it with hart's - horn, and 
men fill it full with ſpting- water, and tie a double paper over 
the gallipot, and ſer it in a baker's oven with houfhold 3 
In the ie take it out, run it through a jelly - bag, ſeafon 

with juice of lemons, double refined ſugar, and the whites of 


eight eggs well beaten ; let it have a boil, and run it through : .Y 
the jelly-bag again into your-jelly-glaſſes ; put a bit of Jemon- 
peel in the bag. R EI | — CM 9 


To make Calves-feet Jelly. 


TO four calves-feet, take a gallon of fair water, cut them in 
 pieres, put them in a pipkin cloſe covered, and boil them ſoftly 
Lill almoſt half be confumed ; and run it through a fieve, and 
let it and till it is cold; then with a knife take off the fat, 
and top and bottom, and the fine part of the jelly melt in a pre- 
ſerving- pan or ſkillet, and put in a pint of Rhenifh wine, the 
| Juice of four or five lemons, double refined ſugar to your taſte, 
the whites of eight eggs beaten to a froth ; ſtir and boil all 
_ theſe together near half an hour; then rain it through a ſieve 
into a jelly-bag; put into your jelly · bag a ſprig of roſemary, and 
- @ piece of lemon- peel; ;paſs ãt through the bag till it is as cleac 
as water. You may cut ſome lemon peel like threads, and put 
in half the glaſſe. CD ER 25> 0 
To make very fine Syllabubs. 
„ ARE a quart and half a pint of cream, a pint of Rhe- 
niſh, * pine of ſack, three lemons, and near a pound of 
double refined fugar ; beat and kde daga, and put it co your 


cream; 


* 
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cream; grate off the yellow rind of your three lemons, and put 
that in; ſqueeze the juice of the three lemons into your wine, 
and put that to your cream, then beat all together with a whiſk 
juſt half an hour; then take it up all together with a ſpoon, and 
fill your glaſſes; it will keep good nine or ten days, and is beſt 
 threeor four days old; theſe are called The Ev ing Syllabubs. 


To make Lemon Syllabubs. 


TAKE aquart of cream, half a pound of ſugar, = pint of 
White wine, the juice of two or three lemons, the peel of one 
grated ; mix all theſe, and put them in an earthen pot, and 
- milk it up as faſt as you can till it is thick, then pour it in your 
glaſſes, and let them ſtand five or fix hours; you may make 
them over night. | | | 1 . 


: To make whipped Syllabubs. 


TAKE a quart of cream, not too thick, a pint of ſack, 
and the juice of two lemons ; ſweeten it to your palate, put it 
into a broad earthen pan, and with a whiſk whip it; as the froth 
riſes, take it off with a ſpoon, and lay it in your ſyllabub-glaſ- 
ſes ; but firſt you muſt ſweeten ſome claret, ſack, or white wine, 
apd ftrain it, and put ſeven or eight ſpoonfuls of the wine into 
| your gia, and then gently lay in your froth. Set them dy. 
Do not make them long before you uſe them. SEN 


King William's Poſſet. 


TAKE a quart of cream, and mix it with a pint of ale, 
then beat the yolks of ten eggs, and the whites of four; when 
they are well beaten, put them to the cream and ale; ſweeten 
_ It to your tafte, and flice ſome nutmeg in it; ſet it over the 
fire, and keep it ftirring all the while; when it is thick, and 
before it boils, take nf and pour. it into the baſon you ſerve 

r HS Wo 

| Lord Carliſle's Amber Pofſet. 
TAKE three pints of cream to ten eggs, take away five of 
the whites, beat them very well, and when your cream boils 
put in as much ſugar as will ſeaſon it; let it diſſolve, then take 
it off the fire, and take out ſome of your cream, hot as it is, 
and beat with your eggs; then ſtir them together all the while 
they are upon the fire, and when they grow thick, take them 
off a little. While this is doing, you muft have a quarter of a 
pint of ſack on the fire, with a little amber ſugar, which muſt 
de very hot; then pour, in your cream, ſlirring it as you pour 
it, and cover it with a hot difh for alittle while; then take it 


off the fire, and firew on amber ſugar. - OR 


K 
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A Sack Poſſet without Eggs. 
TAKE 2 quart of cream, or new milk, and grate three Na- 
_ ples biſcuits in it, and let them boil in the eream; grate ſome ' 
nutmeg in it, and ſweeten it to your taſte; let it ſtand a little 
to cool, and then put half a pint of ſack-a little warm in your » _ 


baſon, and pour yo cream to it, holding it up high ia che 


da little, and ſerve it. 


A Sack Poſſet without Cream or Eggs. 


TAKE half a pound of Jordan almonds, lay them all night 
in water, blanch, and beat them in a ſtone mortar very fine, 
with a pint of orange-flower-water, or fair water a quart, and 
half a pound of ſugar, ã two-penny loaf of bread grated ; let it 
boil till it is thick, continually ſtirring it; then warm half a pint 
of ſack, and put to it; ſtir it well together, and put a little 
nutmeg and cinnamon in it. ah | 
To make the Pope's Poſſet. 


BLANC H and beat three quarters of a pound of almonds 
ſo fine, that they will ſpread between your fingers like butter; 
put in water as you beat them, to keep them from oiling ; then 
take a pint of ſack or ſherry, .and ſweeten it very well with 
double refined ſugar ; make it boiling hot, and at the ſame time 
put half a pint of water to your almonds, and make them boil; 
then take both off the fire, and mix them very well together with © 
a ſpoon ; ſerve ĩt in a china diſh. | | | 


| T0 make a Snow Poſſet. 


TAKE a quart of new milk, and boil it with a ſtick of 
cianamon and quartered nutmeg ; when the milk is boiled, take 
out the ſpice, and beat the yolks of ſixteen eggs very well, and 
by degrees mix them in the milk till it is thick; then beat the 
whites of the ſixteen eggs with a little ſack and ſugar into a. 
ſnow ; then take the baſon you deſign to ſerye it up in, and 
put in it a pint of ſack; ſweetep it to your taſte; ſet it over 
the fire, and let one take the milk, and another the whites of 
eggs, and ſo pour them together into the ſack in the baſon; 
keep it ſtirring all the while it is over the fire; when it is tho- 
rough warm take it off, cover it up, and let it ſtand a little he- 


— 


are you uſe it. 


* 
E. 
* 


taſte, and ſet it over a charcoal fire, keep F. al ho. 
or _ b 


It boil till the rawneſs of the oatmeal is gone rh in 4 
e, - 


* 
- 
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To miks'+ Jelly Fofbe, 


TAKE twenty eggs, leave out half the whites, 8 
them very well 3 put them into the baſon you ſerve it in, — , 
near a pint of ſack, and a liatle ſtrong ale f , 8 


while : then have in readineſs a quart of milk 
with a little nutmeg and cinnamon, and when your ſack and 
eggs are hot enough to ſcald your lips, put the milk to it boiling 
hot; then take it off the fire, and cover it up half an hour; ftrew 


| ſugar on tis deim of thi diſh, and ſerve it to the rable; 


To make an Oatmeal Sack Poſſet. 


TAK E a pint of milk, and mix it in two onfuls of 
of oatmeal, and one of ſugar ; put in a blade 


time have in readineſs three ſpoonfuls of ſack, three of al 
two of ſugar; ſet them over the fire till ſcaiding hot, then put 
them to your milk; give one ſtir, and let it ſtand on the fire a 
minute or two, and pour | it in your baſon; cover * 10 
vih a pye- plate, and let it ftand a little to ſettle, _ 3 


To make Gaues Eaudie.. 


FAKE two quirts of ale, one of ſtale beer, and twoquirts 
of water; mix them all togetder, and add to it two ſpootifuls 
of pot 6attheal, twelve cloves, five of fix blades of mace, * 
nutmeg quartered or bruiſed ; fet it over the fire, and let it 


half an hour, ſtirring it all the white ; then ſtrain it out thro? 
- a ſieve, and put in near a pound of fine ſu ar, and a bit of le- 


mon peel; pour it into a pan and ooyer it oſe, that it ho. * 
n 5 Warm it as you uſe, it. 


To make kae Caudle, | 
'TAKE's pint of oatmeal, and put to it two quarts of falr 


water; Jet it ſtand all night, in the morning ſtir it, and ſtrain 


it into a ſkillet, with three or fout blades of tnace, and a nut- 
meg quartered ; ſet it on the fire, and keep it ſtirring, and let 
it boil a quarter of an hour; if it is too thick, put in more wa- 
ter, and let it boil Jonger ; then add a pint of Rheniſh white 
wine, three ſpoonfuls of orange flower-water, the juice of two 
lemons, and one orange, a bit of butter, and as much fine ſu- 

ar as will ſweeten it; let all theſe have a walm, and thicken it 
Frith the N of two or three eggs. Prink! it bot ſor a breakfaſt. 


Ta 
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To make Tea Caudle. 


MAKE a quart of ſtrong green tea, pour it out into a ſkillet 
and fer it ver the fire; then beat the yolks of four eggs, and 
mix them with a pint of white wine, a grated nutmeg, fugar to 
your taſte, and put all together; fir it over the fire till it is 
very hot, then drink it in china diſhes as caudle. e 


A fine Caudle. 


TAKE a pint of milk, and turn it with fack ; then ſtrain 
it, and when it is cold, put it in a ſkillet with mace, nutmeg, 
and fome white bread fliced ; let all theſe boil, and then beat 
the yolks of four or five eggs, the whites of two, and thicken . 
your candle, ſtirring it all one way, for fear it curdles; let it 
warm together, then rake it off, and ſweeten it to your taſte. 

| To make Spaniſh Pap. 

TAKE ſome cream, boil a blade of mace in it, and when 
it has boiled four or five walms, take your mace out, and ſcaic?, 
ia as much flour of tice as will make it pretty thick, ſtirring it 
all the while; then make it boil, and never ceafe ſtirring till 
you think it is enough; then ſweeten it with ſugar to your taſte, 
put it into diſhes, and cat it cold. You may put in two or three 
yolks of eggs, and a little roſe-water and ſaffron. 


= Buttered Oranges, 

TAKE eight eggs, and the whites of four; beat them well 
together, ſqueeze into them the juice of ſeven good orang:s, 
and three or four ſpoonfuls of roſe-water, and let them run 
through a hair fieve into a ſilver baſon : then put to it half a 
pound of ſagar beaten, ſet it over a gentle fire, and when it be- 
gins to thicken, put in a bit of butter, about the bigneſs of a 
large nutmeg, and when it is fomewhat thicker, pour it into a 
broad flat china diſh, and eat it cold. It will not keep well above 
two days, but it is very wholeſome and pleaſant to the tafte, 


To make white Leach. 


TAKE half a pound of almonds, blanch and beat them with 
rbſe-water, and a little milk; then ſtrain it out, and put to it 
a piece of iſinglaſs, and let it boil on a chafing-difh of coals 
half an bqur; then ſtrain it into a baſon, ſweeten it, and put a 
grain of muſk into it; let it boil a little longer, and put to it 
two vr three drops of oil of mace or cinnamon, and keep it till 
it is cold; eat it with wine or cream, ye” oi" ipod 
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To make Strawbetry or Raſpberry Fool. 
TAKE a pint of raſpberries, ſqueeze and firain the juice 
with orange-flower-water ; put to the juice five ounces of fine 
ſugar ; then ſet a pint of cream over the fire, and let it boil up 5 | 
then put in the juice; give it one ſtir round, and then put it 
neg your baſon : ſtir it a little in the baſon, and when it is cold 
To make Hart's-horn Flummery. 


TAKE three ounces of hart's-horn, and boil it with two 
quarts of ſpring-water ; let it ſimmer over the fire fix or ſeven 
hours, till half the water is conſumed ; or elſe put it in a jug, 
and ſet it in the oven with hauſhold bread ; then ſtrain it thro”. 
| _ ſieve, and beat half a pound of almonds very fine, with ſome. 
orange-flower-water in the beating ; when they are beat mix a 
little of your jelly with it, and ſome fine ſugar ; ſtrain it out 
and mix it with your other jelly; ſtir ic together till it is little 

more than blood warm, then pour it into half-pint baſons, fill 

them abaut half full; when you uſe them, turn them out of the 
diſh as you do flummery; if it does not come out clean, hold 
the baſon a minute or two in warm water; eat it with wine 
and ſugar. | | * 
Put fix ounces of hart's-horn in a glazed-jug with a long: 
neck, and put in three pints of ſoft water; cover the top · o 
Jug Cloſe, and put a weight on it to keep it ſteady : ſet it in a 
or kettle of water twenty-four hours; let it not boil, but 


ſcalding hot; then ſtrain it aut, and. make your jelly. 


To make Almond Butter. 


TAKE a pound of the beſt Jordan almonds, blanched in 

- cold water, and as you blanch them throw them into fair wa- 
ter; then beat them in a marble mortar very fine, with ſome. 
roſe or orange-flower-water, to keep them from oiling; then 
take a pound of butter out of the churn before it is ſalted, but it 
muſt be very well wafhed ; and mix it with your almonds, with 
near a pound of double refined ſugar beaten and ſifted ; when it 
is very well mixed, ſet it up to cool; when you are going to 
uſe it, put it into a colander, and paſs it through with the back 

of a ſpoon into the diſh you ſerve it in. Hold your hand high 
and let it be heaped up. | 


r 
TAKE a quart of water, and let it 'boil a quarter of an 
houry then put in a quarter of an ounce of ſalop e 
. be ' f v . | er 7 
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dered, and let it boil half an hour longer, ſtirring it all the 
while; then ſeaſon it with white wine and juice of lemons, and 
ſweeten it to your taſte; drink it in china cups, as chocolate; 
it is a ſweetener of the TOI 


h o till it is tender and jellies, 2 ſpoonful and a half to 
a quart of water; then ſeaſon it as you do falop, and drink it in 
chocolate diſhes ; or if you pleaſe leave out the wine and 1 5 


and put in a pint of cream and a ſtick of cinnamon, 
thicken it up with two or three eggs. | - 
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All Sorts of MADE WINES, and COR- 
DIAL WATERS. 
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„A. I 
2 Of MADE WINES, &c. 


To make Apricot Wine. 


AK E three pounds of ſugar, and three quarts of 
water, let them boil together, and ſkim it well; 
then put in fix pounds of apricots pared and ſtoned, 
and Jet them boil till they are tender; then take 
Fer them up, and when the liquor is cold bottle it up; 
ou may, if you pleaſe, after you have taken out the apricots, 
et the liquor have one boil with a ſprig of flowered clary in 
it: — apricots make matmalade, and ate very good for preſent 
ſpending. F 


— 
L 


| To make Damſon Wine. 
GATHER your damſons dry, weigh them, and bruiſe 
them with your hand; put them into an earthen tein that has 
a faucet, put a wreath of ſtraw before the faucet ; to every eight 
pounds of fruit a gallon of water; boil the water, ſkim it, and 
put to it your fruit ſcalding hot; let it ſtand two whole days; 
then draw it off, and put it into a veſſel fit for it, and to every 
gallon of liquor put two pounds and a half of fine ſugar; let the 
veſſel be full, and ſtop it cloſe ; the longer it ſtands the better; 
it will keep a year in the veſſel ; bottle it out; the ſmall damſon 
is the beſt: you may put a very ſmall lump of double refined 
ſugar in vvery bottle. | | 


To make Gooſberry Wine.” 


TAKE to every four pounds of gooſberries a pound and a 
quarter of ſugar, and a quart of fair water; bruiſe the 2 
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and ſteep them twenty-four hours in the water, ſtirring them 
often; then preſs the from em, and put your ſugar to 
the liquor z then put it in a veſſal fit for it, and whey it has done 
working, ſtop it ups and let it month; then rack it off 

into another veſſel, and let it ſſand five or fax weeks longer 3 
then bottle is out, putting a ſmall lump of ſugar into every bot» - 
tle z cork your bottles well, and at three months end it will be 
fit to drink. In the ſame manner is currant and raſpberry wine 

- made; but cherry wine differs, for the cherries are not to be 

bruiſed, but Roned, and put the ſugar and water together, and 
ive it a boil and a Kim, and then put in your fruit, letting it 

New with a gentle fire a quarter of an hour; then let it tun thro? 

a ſieve without preſſing, and when it is cold put it in a veſſel, 
and order it as your gooſberry ot eurrant wine. The only cher- 
rjes for wine are, the great beatefs, murrey cherries, morelloes, 
black Flansers, or the John Treduſkip cherries. 

Another Method. : . 
TAKE twenty-four quarts of gooſbetries full tipe, and 
twelve quatts of water, after it has boiled two hours; pick and 
bruiſe your gooſberries one by one in a platter with a rolling · pin, 
as little as you can, ſo. they be all bruiſed 3 then put the water, 
when it is cold, on your maſhed gooſberries, and let them fand 
together twelve hours; when you drain it off, be ſure to take 


none but the clear; then meaſure the- liquor, and to every 
— of that liquor put three quarters of a pound of fine ſugar, 
t 


one half loaf-· ſugar; let it to diſſolve fix or eight hours, 
ſtirring it two ot three times; then put it in your veſſels, with 
two ot three ſpoonfuls of the beſt new yeaſt; ſtop it eaſy at 
firſt; that it may work if it will; when you fee it has done 
—_— vr will not work, ſtop it cloſe, and bottle it in froſty 
weather. 1 | 1 : | 


Another. 


BOIL eight gallons of water, and one pound of ſugar an 
hour; ſkim it well, and let it Rand till it is cold; then to ever 
quart of that water allow three pounds of gooſberries, fi 
beaten or bruiſed very well; let it ſtand twenty-four hours; 

then ſtrain it out, and to every gallon of this liquor put three 
pounds of ſeven · penny ſugar; let it ſtand in the vat twelve 
hours; then take the thick ſcum off, and put the clear into a 
_ - my — — ſtand a month; then draw it off, me | 
rinſe the veſfel wit e of the liquor ; put it in again, and 
| ſtand four months, and bottle it. 
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TAKE as many as you pleaſe of the beſt pearl gooſberries, 
bruiſe them, and let them fand all night; the next morning 
wu or ſqueeze them out, and let the liquor ſtand to ſettle 
n or eight hours; then pour off the clear from the ſettling, 
and meaſure it as you put it into your veſſel, adding to every 
three pints of liquor a pound of double refined ſugar ; break your 
ſagar in ſmall lumps, and put it in the veſſel, with a bit of iſin · 
- glaſs; ſtop ĩt up, and at three months end bottle it out, putting 
Into every bottle a lump of double refined ſugar. This is the 
fine aoolberry wine, IRE JT Fen o > 935g 6 
 .... To make Raiſin Wine. 
| TAKE the beſt Malaga raiſins, and pick the large ſtalks 
out, and have your water ready boiled and cold; meaſure as 
many gallons as you deſign to make, and * it into a great tub, 
that it may haye room to ſtir; to every gallon of water put fix 
pounds of Faifins, and let it ſtand fourteen days, ſtirring it twice 
a day; when you ſtrain it off, or preſs it, you muſt do nothing 
to it, but leave enough to fill up your caſk, which you muſt do 
as it waſtes ; it will be two months or more before it has done 
working: you muſt not ſtop it while you hear it hiſs, 


Another Method. ee WH 

TAKE two gallons of ſpring · water, and let it boil half an 
hour; then put into a ſtein- pot two pounds of taiſins toned, 
two pounds of ſugar, the rind of two lemons, and the juice 
of four; then pour the boiling water on the things in the tein, 
amd let it ſtand covered four or five days; ſtrain it out and bot- 
tle it up: in fifteen or ſixteen days it will be fit to drink; it is 
2 very cool and pleaſant drink in hot weather. | 


To make Orange Wine with Raiſins. 


TAKE thirty pounds. of new Malaga raifins, pick them 
clean, and chop them ſmall ; you muſt have twenty large Seville 
oranges, teh of them you muſt pare as thin as for preſerving. 

Boi about eight gallons of ſoft water, till a third part be con · 
ſumed ; let it cool a little; then put five gallons of it hot upon 
your raiſins and orange - peel; ſtir it well together, cover it up, 
and when it is bak; Tor ſtand ſive days, ftirring it up once or 
twice a day then paſs it through a hair ſieve, and with a ſpoon 
preſs it as dry as you can, and put it in a rundlet fit for it, and 

t to it the rinds of the ther ten oranges, cut as thin as the 
Ea; then make a ſyrup o the juice of twenty oranges _ 

| ; po 
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pound of white ſugar, It muſt be made the day before you tun 
it up; ſtir it well together, and flop it cloſe; let it ſtand two 
months to clear, then bottle it up; it will keep three years, 
and is better for keeping. ne, 

| To make Cherry Wine. 
PULL off the ſtalks of the cherries, and maſh them with- 5 
out breaking the ſtones; then preſs them hard through a hair 
bag, and to . gallon of liquor put tw pounds of eight · 
penny ſugar. veſſel muſt be full, and let it work as Jong 
as it makes a noiſe in the veſſel, then ſtop it up cloſe for a month 
or more, and when it is fine, draw it into dry bottles, and put 
a lump of ſugar into every bottle. If it makes them fly, open 
them all for a moment, and ſtop them up again; it will be fit to 
drink in a quarter of a year. hy ph 


To make Morella Cherry Wine. 

I. E T your cherries be very ripe, pick off the ſtalks, and 
bruiſe your fruit without breaking the ſtones; put them in an 
open veſſel together; let them ſtand twenty-four hours; then 
preſs them, and to every gallon put two pounds of fine ſugar; 
then put it up in your caſk, and when it has done working ſtop 

it cloſe; let it ſand three or four months and bottle it; it will 
be fit to drink in two nionths. ag | . 


7 To make Raſpberry Wine. 

TAKE your quantity of. raſpberries and bruiſe them, put 
them in an open pot twenty-four.bours, then ſqueeze out the 
Juice, and to every gallon put three pounds of fine ſugar and 
two quarts of canary; put it into a ſtein or veſſel, and when it 

| hath done working flop ,it cloſe 3 when it is ſine botile it, 1; 
muſt ſtand two months before you drink it. | 


To make Raſpherry Wine andther Way, 
,POUND your fruit and ſtrain them through a doth, t. 
boil as much water as juice of raſpberries, and when it is cold ©. 
pore to your ſqueezings ; Jet it ſtand together five hours, then 
ſtrain it and mix it with the juice, adding to every gallon of this 
liquor two pounds and a half of fine \ fog ; let it ſtand in an 
earthen veſſel cloſe covered a week, then put it in a veſſel fit ſor 
it, and let it ſtand a month, or till it is fine: bottle it off, 
Another Sort of Raſpberry Wine,” ©. 
TAE E four gallons of raſpberries, and put chem in an 


earthen pot; then take four galluns of water, boil it two * 
| n et 
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Jet it ſtand till it is blood-warm, put it to the raſpberries, and 
ir well together; 42 twelye 47 Frein 
it off, and to every gallon of liquor put three poupds loaf 
ſugar, ſet it over a clear fire, let: it boil till all the (cum is 
taken off; when it is cold, put it into bottles, and open the 


orks every day for # fortnigbe, and then ſtop them cloſe. 


Tao make Lemon Wige. 
FAKE fix large lemons, pare off the rind, out them, and 
ſqueere out the juice 4 Reep the rind in che juice, and put to it 
a quart of brandy}; let it ſtand in an earthen pot cloſe ſtopt three 
days; then fqueere fix more, and mix with two quarts of 
ſpring- water, and #s much fugar as will ſweeten the whole; 
boil che water, lemons and fugat together, letting it ſtand till it 
is cool; then add a quart of white wine, and the other lemon 
and brandy, and mix- them together, and run it through a flan- 
nel bag into ſome vet] ; lot it Rand three months and bottle it 
off; cork your bottles very well, aud keep it cool; it will be 
it to drink in a manth.or Gx weeks . . * 


| Y To make Elder Wine. 
TAK E twenty-five pounds of Malaga caiſins, rub them and 
ſhred them Pan pts — hve gallons of fair-water ; boil it 
an hour, and let it ſtand till it is but blood-warm ; then put in 
it an earthen crack or tub, with your raiſins s let them ſleep ten 
days, ſtirring them once or twice a day; then paſs the liquor 
through a hair fieve, and have in rendineſs five pints of the juice 
df elder berries drawn off — do for jelly of currants; then 
mix it cold with the liquor, ſtir it well together, put it into a 
VvVoſſel, and let it Rand in a warm place; When it has done 
working ſtop it cloſe: bottle it about Candlemas. 
To make Clary Wine. | 
TAKE twenty-four pounds of Malaga raiſins, pick them 
and chop them very ſmall, put them in a tub, and to each pound 
a'quart of water ; Jet them ſteep ten or eleven days, ſtirring it 
twice every day; you muff keep it covered cloſe al the while ; 
"then rain it off, and put it into aveffel, and about half a peck 
of the tops of 1 when it is in bloſſom; ſtop it cloſe for fix 
weeks, and then bottle it off; in two or three months it is fit 
tg drink. It is apt to have a great ſerttement at bottom; there- 
fore is beſt to draw it off by plugs, or tap it pretty high. 
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Tuo make Quince Wine. 

TAKE uinces when they are thorough ripe, wipe 
off the 5 an 3. then take out the vg beatles them 
as you do apples far cyder, and preſs. them, adding to every 
gallon of juice two pounds and 2 half of fine ſugar : ſtir it 

er till it is diſſolved ; then put it in your and when 
it bas done working, ſtop it cloſe ; let it ſtand till March before 


o 


you bottle it. You may keep it two or three years, it will be 
- the better, | | 


Another Method. 


 , GATHER the quinces when pretty ripe, in 


rub off the down with a clean linen cloth, then lay them in hay 
or ſtraw, for ten days, to ſweat 3 ſo cut them in quarters, and 


take out the core, and bruiſe them well in a men tab with .. 


2 wooden beetle, and ſqueeze out the liquid part, by preſſing 


them in a hair bag by degrees in a cyder-preſs ; ſtrain this ligu 


through a fine fieve, then warm N over 2 fire, and ſcum 
it, but ſuſer it not to boil; ſpri into it Joaf-ſugar reduced 
to powder, then in a gallon of water, and a quart of white 
wine, boil a dozen or fourteen large quinces thialy fliced ; add 
two pounds of fine ſugar, and then ſtrain out the liquid part, 
and mingle it with the natural juice of the quinces, put it into 


a caſk not to fill it, and jumble them well together ; then let it 


ſtand to ſettle ; put in juice of clary half a pint to five or fix - 
gallons, and mix it with a little lour and white of eggs, then 
draw it off, and if it be not ſweet enough, add more fugar, and 


| a quart of the beſt malmſey : you may, to make it the better, 


boil a quarter of a pound of ſtoned raifins'of the fun, and a quar- 
ter of an ounce of cinnamon, in a quart of the liquor, to the 
confumption of a third part, and training the liquor, put it into 
the caſk when the wine is upon the ferment. | 


To make Barley Wine. 


TAK E half a pound of French barley and boil it in there 
waters, and ſave three pints of the laſt water, and mix it with 


a quart of white wine, half a pint of horage- water, as much 
clary-water, a little red roſe-water, the juice of five or fix le- 


mons, three quarters of a pound of fine ſugar, and the thin 


yellow rind of a lemon; brew all theſe quick together, run it 
through a ſtrainer and bottle it up; it is plraſant in hot weather, 
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I.᷑0o make Plumb Wine. £9 
TAK E twenty pounds of Malaga. raifins, pick, rub, and 
Hred them, and put them into a W take four gallons of 
fair water, boil it an hour, and let it ſtand till it is blood- 
warm; then put it to your raiſins; let it ſtand nine or ten 
0 days, ſtirring it once or twice a day; ſtrain out your liquor, 
nnd mix with it two quarts of damſon-juice ; put it in a veſſel, 
and when it has done working ſtop it cloſe; at four or five 

months bottle it, . | | 
To make Orange Wine. Ay 

PUT. twelve pounds of fine ſugar and the whites of eight 
eggs well beaten, into fix gallons of fpring-water ; let it boil 
an hour, ſkimming it all the time; take it off, and when it is 
py cool. put in the juice and rind of fifty Seville oranges, and 
ſpoonfuls of good ale-yeaft, and let it ſtand two days; then 
put it into your veſſel, with two quarts of Rheniſh wine, and 
the juice of twelve lemons ; you muſt Jet the juice of lemons 
and wine, and two pounds of double refned ſugar, ſtand cloſe 
covered ten or twelve hours before you put it in the veſſel to your 
orange wine, and ſkim off the ſeeds before you put it in; the le- 
mon-peels muſt be put in with the oranges, half the rinds muſt 
_ t 1 it muſt ſtand ten or twelve days before it 
: to 4 B74 | d 8 . + . 


To make Currant Wine. 


GATHER your currants full ripe, ſtrip them and bruiſe 

them in a mortar, and to every gallon of the pulp put two quarts 
of water, firſt boiled, and cold; you may put in ſome rafps, if 
you pleaſe ; let it ſtand in a tub twenty-four hours to ferment, 
then let it run through a hair ſieve 3 let no hand touch it; let it 
take its time to run ; and to every gallon of this liquor put two 
pounds and a half of white ſugar; ſtir it well, and put it in 
your veſſel, and to every fix gallons put in à quart of the beſt 
rectiſied ſpirit of wine; let it ſtand fix weeks, and bottle it; if 
it is not very fine, empty it into other bottles, or at firſt draw 
it into large bottles; and then, after it has ſtood a ſortnight, 
rack it off into ſmaller. = | PEEP © 


To make the fine Chary Wine. 


TO ten gallons of water put twenty-five pounds of ſugar, 

and the whites of twelve eggs well beaten; ſet it over the hre, 
and let it boil gently near an hour; ſkim it clean, and put it in 
"a tub; and when it is ngar cold, then put into the veſſel you. 
3 half a G. rike of clary in the bloſſom, 5 


The Cour ETI Houst wire. 289 
from the ſtalks, flowers and little leaves together, and a pint af 
new ale-yeaſt ; then put is the liquor, and ſtir it two or three 
times a day for three days; when it has dene working, ſtop it 
up; and bottle it at three or four months old, if it is clear. 


To make Wine of Engliſh Figs. 


TO do chis, take the large blue figs, pretty ripe ; ſteep them 
in white wine, having made ſome ſlits in them, that they may * 
ſwell and gather in the ſubſtance of the wine, then llice ſome | 
other figs, and let them fimmer over a fire in fair water till they 
are reduced to-akind-of pulp, ſtrain out the water, preſſing the 

lp hard, and pour it as hot as may be to thoſe figs that are | 

mbuſed in the wine, let the quantities be near equal, the water * 
ſomewhat more than the wine and figs ; then having infuſed | 
twenty-four hours, maſh them well together, and draw off what 
will run voluntarily, -then preſs the reft, and if it, prove not nn 

ſweet, add loaf-ſugar to render it ſo; let it ferment, and | 
add a little honey and * candy to it, then fine it with whites 
. ſo draw it off, and keep it for 


To make Wine of Roſes. 

TO do this, fit a glaſs baſon, or body, or for want of it, a 
well glazed earthen veſſel, and put into it thtee gallons of roſe- 
water, drawn with a cold ſtill; put into it a convenient quan- 
tity of roſe leaves; cover it cloſe, and put it for an hour in a 
kettle or cauldron of water, heating it over the fire to take out 
the whole ftrength and tincture of the roſes, and when cold, 
preſs the roſe leaves hard into the liquor, and ſteep freſh ones 
in, repeating it till the liquor has got a fall ſtrength of the 
roſes; and then to every — — of liquor add three pounds of 
loaf-ſugar ; ſtir it well, that it may melt and diſperſe in every 
part, then put it up into a caſk, or other convenient veſſel, to 
ferment ; and to make it do fo the better, add a little fixed nitre 
and flour, and two or three whites of eggs ; let it ſtand to cool 
about thirty days, and it will be ripe, and have a curious flavour, 

having the whole ſtrength and ſcent of the roſes in it; and you 
may. add, to melierate it, ſome wine and ſpices, as your taſte or 
.inclination leads you. * * 

By this way of infuſion, wine of carnations, clove=gilly-flow- 
ers, violets, primroſes, or any flower having a curious (cent, 
may be made; to which, to prevent repetition, I refer you. 


To make Wine of Mulberries, 


TAKE mulberries, when they juſt changed from their 
redneſs to a ſhining black, * them in a dry day, when the 
; un 


* 
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ſun has taken off the dew, ſpread them thinly on a fine eloth ow 
2 floor or table for twenty-four hours, boil up a gallon of water 
to each gallon of juice you get out of them; ſcum the water 
well, and add a little cinnamon flightly bruiſed z/ put to eyery 
gallon fix ounces of white ſugar-candy finely beaten, ſcum and 
ſtrain the water when it is off and ſettled, and put to it 

e juice of mulberries, and to every gallon the mixture of a 
pint of white or Rheniſh wine; let them ſtand in a caſk to 
purge os ſettle five or fix days, then draw off the wine, and keop 


7 

To make Wine of Apples and Pears. _ 
AS for apples, make them firſt into cyder, by. beatin 
and prefling, and other orderings, as 1 ſhall direct, when 1 
come to treat of thoſe fort of liquors, after I have ended this of 
wines; and to good cyder, when you have procured it, put 
the herb ſcurlea, the quinteſſence of wine, and a little fixed 
'nitre, and to a barrel of this cyder, a pound of the ſyrup of 
_honey ; let it work and ferment at ſpurge-holes in the caſk ten 
days, or tif you find it clear and well ſettled, then draw it off, 
and it will not be much inferior to Rheniſh in clearneſs, colour, 

and taſte, 3 N : | 
To make wine of pears, procure the tarteſt perry, but by no 
means that which is tart by ſowering, or given that way, but 
ſuch as is naturally ſo; put into a-barrel about five ounces of the 
juice of the herb clary, and the quinteſſence of wine, and to 
every barrel a pound, or pint of the ſyrup of blackberries, and, 
after fermentation: and refining, it will be of a curious wine 
taſte, like ſherry, and not well diſtinguiſhable, but by ſuch as 


have very good palates, or thoſe who deal in it. 


To make Wines of Blackberries, Strawberries,. or Dew- 
| fag; berries. FX 

TAKE of theſe berries, in their proper ſeaſon, moderately 
. ripe, what quantity you pleaſe: preſs them as other 'berries ; 
. boil up, water and honey, or water and fine ſugar, as your pa- 
late beſt reliſhes, to a conſiderable ſweetneſs ;z. and when it is 
well ſcummed, put the juice in and let it ſimmer to incorporate 
it well with the water; and when it is done fo, take it off, let 
it cool, ſcum it again, and put it up in a barrel, or rather a 
. Cloſe-glazed earthen veſſel, to ferment and ſettle; to every gal- 
Jon put half a pint of. Malaga, draw it off as clear as poſſible; 
bottle it up, and'keep it cool for uſe, 285 


Fo make Sage Wine. 


Yo KE four hand@& of red ſage, beat it in a ſtone mortar 
© 1.ke green ſauce, put ĩt into a quart of red yine, and let it ſtand 
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ſhtee or fout days cloſe ſtepped, ſhaking it twice ot thrice, then 
let it ſtand and ſettle,” and the next day in the morning take of 
| the ſage wine three ſpoonfuls, and of running water one ſpoon- 4 
ul, faſting after it one hour or better; ufe this from Michael- I 
mas to the end of March: it will cure any aches or humours in 7 
the joints, dry rheums, keep from all diſeaſes to the fourth de- 
ree; it helps the dead palſy, and convulſions in the finewsy 
— the memory; and from the beginning of taking it will 
keep the body aud, ſtrengthen nature, till the fulneſs of your 
days be finiſhed ; N fot be changed in your ſtrength, ex- 
cept the change of your hair; it will keep your teeth ſound that 
dete not corrupted before ; it will keep you from the gout, the 


dtopfy, of aty ſwellings of the joints ot body. 9 

| Sage Wine another Way. : 
TAKE thirty pounds of Malaga raiſins picked clean and - —_ 
ſhred ſmall; and one buſhel ef green ſage ſhred ſmall; then boil J 
five gallons of water, let the water ſtand till it is luke warm, then 1 


put it in a tub to your ſage and raiſins; let it ſtand five or fix 
days, ſtirring it twice or thrice a day; then ſtrain and preſs the 
liquor from the ingredients, put it in a caſk, and let it ſtand fix 
moiittis, then draw it clean off into another veſſel; bottle it in 
two days; in a month or fix weeks it will be fit to drink, but 4 
beſt when it is a yeat lo. 4 


|. Another Method. | 

T O three gallons of water put fix pounds of fuga; boil theſe 
together, and as the ſcum riſes, take it off, and when it is well 
boiled, put it in a tub, boiling hot, in which there is already 4 
goon of red ſage leaves clean picked and waſhed; when the 
iquor is near cold, pat in the juice of four large lemons beaten 
well, with a little ate-yeaſt ; mix theſe all well together; cover 
it _ cloſe. from the air, and let it ftand forty-eight hours; 
then ſtrain all through a fine hair fieve, and put it into a veſſel 
that will but juſt hold it, and when it has done working ſtop it 
down cloſe, and let it ſtand three weeks or a month before you 
bottle it, putting a lump of Toaf-ſugar into every bottle. This 
wine is beſt when it is three months old. After this manner you 


may make wine of any other herb or flower. 1 4 
1 Fo make Sugar Wine. 
B OIL twenty-ſix quarts of ſpring-water a quarter of an hour, ; 
and when it is blood- warm put — pounds of Malaga 


raifins picked, rubbed, and ſhred into it; with balf a buſhel of 
red ſage ſhred; and a porringer of a yeaſt; tir all well toge- 
ted warta fix of ſeven days, 

7 ſtirring 


ther, and let it ſtand in a tub eovere 
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Rirring it once a day; then ſtrain it out and put it in a rundlet; 

tet it work three or four days, and ſtop it up; when it has ſtood 

fix or ſeven days put in a quart or two of Malags ſack, and 

when it is fine bottle it. ; | | l 
To make Cowſlip Wine. 

TO fix gallons of water put fourteen pounds of ſugar, ſtir 
it well together, and beat the whites of twenty eggs very well, 
and mix it with the liquor, and make it boil as faſt as poffible ; 
fkim it well, and let it continue boiling two hours; then ftrain 
it through a Hair ſieve, and ſet it a cooling; and when it is as 
cold as wort ſhould be, put a ſmall quantity of yeaſt to it on a 
toaſt, or in a diſh; let it ſtand all night working; then bruiſe a 
peck of cowſlips, put them into Loves veſſel, and your liquor 
upon them, adding fix ounces of ſyrup of lemons ; cut a turf of 

and lay on the bung; let it ſtand a fortnight, and then bot- 
it; put your tap into yout veſſel before you put your wine in, 
that you may not ſhak : | 
| Cyprus Wine imitated, 

Y OU muſt to nine gallons of water, put nine quarts of the 
Juice of the white cada wor which has been preſſed gently 
from the berries with the hand, and paſſed through a ſieve, 
without bruiſing the kernels of the berries: add to every gallon 
of liquor three-pounds of Liſbon ſugar, and to the whole quan- 
tity put an ounce and a half of ginger ſliced, and three quarters 
of an ounce of cloves; then boil this near an hour, taking off 
the ſcum as it riſes, and pour the whole to eool in an open tub, 
and work it with ale-yeaſt, ſpread upon a toaſt of white bread 
for three days, and then turn it into a veſſel that will juſt hold 
it, adding about a pound and a half of raiſins of the ſun ſplit, 
do lie in liquor till we draw it off, which ſhould not be till the 
wine is fine, which you will find in January. 


Mountain Wine. | 
PIC out the big ſtalks of your Malaga raifins ; then chop 
them very ſmall, five pounds to eyery gallon of d hm - 
water; let them ſteep a fortnight or more, ſqueeze out the f. 


quor, and barrel it in a veſſel fit for it; firſt fume the veſſel with 
brimſtone; don't ſtop it up till the hiſſing is over. 


Lemon Wine, or what may paſs for Citron Water. 
TAKE two quarts ef brandy one quart of ſprin water; 
half a pound of double refined. ſugar, — the rinds —— 
lemons; put them —— into an earthem pot, pour 5 — 
; twelve 


3 F 
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twelve ſpoonfuls of milk boiling hot ; ſtir it together, and let 
it Hand three days 3 then take off the top, and paſs the other 
two or three times through a jelly-bag ; bottle it; it is fit to 
drink, or will keep a year or two. 


To make Turnep Wine. 


TAKE a many turneps, pare them, lice them, put 
them into a - preſs, and preſs out all the juice very well; 
to every gallon of juice put three pounds of Jump ſugar ; have 
a veſſel ready juſt big enough to hold the juice, and put your 
ſugar into a veſſel; and alſo to ny nos of juice half a pint 
of brandy ; pour in the juice, and lay ſomething over the bung 
for a week. to ſee if it works; if it does, you muſt not bung 
it down till it has done working; then ſtop it cloſe for three 
months, and draw it off into another veſſel, and when it is fine, 
bottle it off. 


To make Dr. Radcliffe's Stomach Wine. 
TAKE the roots of Virginia ſnake-weed and gentian, of 
each three ounces; of galangal, cloves, cubebs, mace, nutmeg, 
and ſaffron, of each one drachm; infuſe theſe cold, in three 
10 mike Frontiniac Wine. 


| TAKE fix gallons of water, twelve pounds of white ſugar, 
and ſut pounds of raiſins of the ſun cut ſmall ; boil theſe toge- 
ther an hour; then take of the flowers of elder, when they are 
falling, and. will ſhake off, the quantity of half a peck ; put 
them in the liquor when it is almoſt cold; the next day put in 
ſix ſpoonfuls of ſyrup of lemons, and four ſpoonfuls of ale- 
yeaſt, and two days after put it in a veſſel that is fit for it; and 
when it has ſtood two months, bottle it off. 


To make Engliſh Champaign, or the fine Currant 
TAKE to three gallons of water nine pounds of Liſbon ſu- 
gar; boil the water and ſugar half an hour, fkim it clean, then 
have one gallon of currants picked, but not bruiſed ; pour the 
liquor boiling hot over them ; and when cold, work it with 
half a pint of baum two days; then pour it through a flannel or 
ſieve; then put it into a barrel fit for it, with half an ounce of 
iſinglaſs well bruiſed ; when it has done working, ſtop it cloſe 
for a month; then bottle it, and in every bottle put a very 
ſmall lump of double refined ſugar z this is excellent wine, and 
has a beautiful colour. 
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To make Saragoſa Wine, or Engliſh Sack. 
= — .. T (0 every auart of water put 2 ſ ri of rue, and to every 
A gallon a handiu} ©! roots; boil theſe half an hour, then 
{train it out, and to -vc:y gon of this liquor put three pounds 
of honey, boil it two hours, and fkim it well; when it is cold, 
ur it off, and turn it into the veſſel, or ſuch caſk as is fit for 
it; keep it a year in the veſſel, and then bottle it; it is a very 
good ſack. k. get | ; | 
To fine Wine the Lifbon Way; 


E. T O every twenty gallons of wine, take the whites of ten 

| eggs, and a ſmall handful of ſalt; beat it together to a froth, 
and mix it well with a quart or more of the wine; then pour it 
into the veſſel, and in a few days it will be fine, * 


— 
2 


1 


. 
. 


let them ſtand ten days, ſtirring once of twice a day; you may 


I 4 — — 
= r 


* 


at three months end bottle it off. 
To make Birch Wine. 


IN March hore a hole in a birch- tree, and put in a faucet, 

„  _ and it will run two or three days together without hurting the 
5 tree; then put in a pin to ſtop it, and the next year you may 
* draw as much from the ſame hole; put to every gallon of the 
liquor a quart of good honey, and ſtir it well together; boil it 
? an hour, ſkim it well, and put in a few cloyes and a, piece of 
N lemon. peel; when it is almoſt cold put to it ſo much ale- yeaſt 

> as will make it work like new ale; and when the yeaſt begins 
| $oſettle, put it in a rundlet that will juſt hold it; fo let it ſtand 


with one ſotig of dried wormwood ; let it be cloſe ſtopt, an 
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1 | fix weeks, or longer if you pleafe z then bottle it, and in a month 

F x you may drink it, it will keep a year or two; you may make it 

= with ſugar, two pounds to a gallon, or ſomething more, if you 

= keep it long; this is admirably wholeſome as well as pleaſant, 
* an opener of obſtructions, good againſt the 1 the ſpleen 
| and icurvy, a remedy for the ſtone; it will 


ate heat in a fever 
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To make Mead. 

- TO thirteen gallons of water put thirty- two pounds of ho- 
ney, boil and ſkim it well, then take roſemary, —_ bay · 
leaves, and ſweet-briar, one handful all together; boil it an 
hour, then put it into a tub with two or three good handfuls of 
the flour of malt; ſtir it till it is but blood-warm, then ftrain 
it through a cloth and put it into a tub again; then cut a toaſt 
round a quartern loaf, ſpread it over with good ale-yeaſt, and 
put it into your tub; when the liquor has done fermenting 
put it up in your veſſel ; then take cloves, mace, nutmegs, an 
ounce and a half, ginger an ounce, fliced ; bruiſe the ſpice, 
and tie all up in a rag, and hang it in the veſſel; ſtop it up cloſe 
for uſe. 8 

To make ſtrong Mead. 


TAKE of ſpring- water what quantity you pleaſe, make it 
more than blood-warm, and diſſolve honey in it till it is ſtrong 
enough to bear an egg, the breadth of a ſhilling, then boil it 
gently near an hour, taking off the ſcum as it riſes ; then put 
to about nine or ten gallons, ſeven or eight large blades of mace, 
three nutmegs quartered, twenty cloves, three or four ſticks 
of cinnamon, two or three roots of ginger, and a quarter of 
an ounce of Jamaica pepper; put theſe ſpices into the kettle to 
the honey and water, a whole lemon, with a ſprig of ſweet- 
briar, and a ſprig of roſemary ; tie the briar and roſemary toge- 
ther, and when they have boiled a little while, take them out, 
and throw them away; but let your liquor ſtand on the ſpice in 
a clean earthen pot, till the next day; then ſtrain it into a 
veſſel that is fit for it, put the ſpice in a bag, hang it in the veſ- 
ſel, ftop it, and at three months draw it into bottles: be ſure 
that it is fine when it is bottled ; after it is bottled fix weeks, it 
Is fit to drink. | 


2 A To make ſmall white Mead. 2 


. TAKE three gallons of ſpring- water, make it hot, and dif- 
ſol ve in it three quarts of honey, and a pound of loaf-ſugar ; let 
it boil about half an hour, and ſkim it as long as any riſes ; then 
pour it out into a tub, and ſqueeze in the juice of four lemons, 
put in the rinds but of two, twenty cloves, two races of ginger, 
a top of ſweet briar, and a top of roſemary ; let it ſtand in a 
tub till it is but blood-warm 3 then make. a brown toaſt, and 
{pread it with two or three ſpoonfuls of ale-yeaſt ; put it into a 
vellel fit for it; let it Rand fqur or five days, then bottle it out. 
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How to make Cyder. 


AFTER an your apples are bruiſed, take half of your quan- 
tity and ſqueeze them, and the juice you preſs from them pour 
upon the others half bruiſed, but not (queezed, in a tub for the 


| Purpoſe, having a tap at the bottom; Jet the juice remain upon 


the apples three or four days, then pull out your tap, and let 

ur juice Tun into ſome other veſſel ſet under the tub to receive 
K ; and if it runs thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear ; and as you have a quan- 
tity, put it into your veſſel, but do not force the cyder, but let 
it drop as long as it will of its own accord: having done this, 
after you perceive that the ſides begin to work, take a quantity 
of iſinglaſs, an ounce will ſerve forty gallons, infuſe this into 


ſome of the cyder till it be diflolved; put to an ounce of iſin- 


glaſs a quart of cyder, and when it is fo diſſolved, pour it into 
the veſlel, and ſtop it cloſe for two days, or ſomething more; 
then draw off the cyder into another veſſel: this do ſo often till 
you perccive your cyder to be free from all manner of ſediment, 
that may make it ferment and fret itſelf : after Chriſtmas you 
may boil it. You may, by pouring water on the apples, and 
prefling them, make a pretty ſmall cyder : if it be thick and 
muddy, by uſing ifinglaſs, you may make it as clear as the reſt ; 
you muſt diſſolve the iſinglaſs over the fire, till it be jelly. 


For Gnivg Cyder. da 
AER E two quarts of fim milk, four ounces of ifinglafs, 


cut the iſinglaſs in pieces, and work it lukewarm in the milk 


over the fire; and when it is diſſolved, then put it in cold ints+ 
the hogſhead of cyder, and take a long tick, and flir it well 


from top to bottom, for half a quarter of an hour, 


To make Turkiſh Sherbet. 


TAK E nine Seville oranges, and three lemons, and grate 

the outſide rinds juſt to the white: then take three pounds of 

7 ſugar, and a gill of water, and boil it to a candy 

Height z then take it from the fire, put in the peel, and mix it 

well together; then ſtrain in the juied, and keep it ſtirring tilt 
it is almoſt cold, and then put it into a pot for uſe, * 


To make Cock Ale. 
TAKE ten gallons of ale and a large cock, the older the 


better; parboil the cock, flay him and ſtamp bim in a ſtone 


mortar till his bones are broken (you muſt craw and gut him 
when you flay him) then put the cock into two quarts of my 
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and put to it three pounds of raiſins of the ſun ſtoned, ſome 
blades of mace, and a few cloves; put all theſe into a canvas 
bag, and a little before you find the ale has done working, put 
the ale and bag her in a veſſel; in a week or nine 
time bottle it up; fill the bottle but juſt above the neck, and give 
it the ſame time to ripen as other ale. | 


To make Ebolum 


TO a hogſhead of * eels a heaped buſhel. of elder. 
berries, and half a pound o 

berries when you put in the hops, and let them boil together 
till the berries break in pieces, then work it up as you do ale; 
when it has done working, add to it half a pound of ginger, 
half an ounce of cloves, as much mace, an ounce of nutm 

as much cinnamon, groſly beaten, half a pound of citron, as 


much eringo-root, and likewiſe of candied orange-peel ; let the 


ſweet-meats be cut in pieces very thin, and put witk the ſpice 
into a bag, and hang it in the veſſel when you ſtop it up; ſo let 
it ſtand i it is fine, then bottle it up, drink it with lumps 
of double refined fugar in the glafs, W a | 


To make Shrub, 5 


TAKE two quarts of brandy, and put it in a large 
adding to it the juice of five lemons, the peels of two, and half 
a nutmeg ; ſtop it up and let it ſtand three days, and add toit 
three pints of white wine, a pound and a half of ſugar; mix 
it, ſtrain it twice through a flannel, and bottle it up; it is a 
pretty wine, and a cordial, | <2 18 


To make Cherry Brandy. 


TAKE fix dozen pounds of cherries, half red and half black, 
math or ſqueeze them with your hands to pieces, and put to 
them three gallons of brandy, letting them ſtand ſteeping ten- 
ty-four hours; then put the maſhed cherries and liquor 2 little 
at a time, into a canvas bag, and preſs it as long as any juice 
will run; ſweeten it to your taſte, put it into a veſſel fit for it, 
let it ſtand a month, and bottle it out; put a lump of loaf-ſugar 
into every bottle, | | tia 


To make Uſquebaugh. 


TO three gallons of brandy, put four ounces of aniſeeds 
bruiſed, the next day diftil it in yt 7 ſtill paſted up, then ſcrape 
four ounces of liquorice and pound it in a mortar, dry it in an 
iron pan, do not burn it, put it in the battle to your diſtilled wa- 
ter, and let it ſtand ten days, then take out the liquorice, and to 
every 


uniper-berries beaten ; put in all 
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every fix quarts of the {pirits, put in cloves, mace, nutmegs, cin- 
namon and ginger, of each a quarter of an ounce, dates ftoned 
and fliced four ounces, raifins ſtoned half a pound; let theſe 
infuſe ten days, then ſtrain it out, tincture it with ſaffron, and 
bottle it and cork it well. ik 


To make Elder Ale. 


TAKE ten buſhels of malt to a hogſhead ; then put two 
buſhels of elder-berries, picked from the ſtalks, into a pot or 
earthen pan, and ſet it in a pot of boiling water till the berries 
fwell ; then ftrain it out, and put the juice into the guile vat, 
and heat it often in; and ſo order it as the common way of 
brewing. | 


To make Elder-flower Water. 


TAKE two large handfuls of dried elder-flowers, and ten 


llons of ſpꝛiag · water z boil the water, and pour it ſcalding 
— upon the flowers; the next day put to every gallon of wa- 
ter ſive pounds of Malaga raiſins, the ſtalks being firſt picked 
off, but not waſhed ; chop them groſly with a chopping- knife, 
then put them into your boiled water, and ſtir the water, rai- 


ſins and flowers well together; and ſo do twice a day for twelve 


- 


days; then preſs out the juice clear, as long as you can get any 
liquor out ; then put it in your barrel fit for it, and ſtop it up 
two or three days till it wotks; and in a few days ſtop it up 
cloſe, and let it ſtand two or three months, till it is clear; then 
bottle lt. | | 


To recover the loſt Colour of White Wine, or Rheniſh 
˙Mue. | 


TO do this effectually, rack the wine from the lees, and if 
the colour of the wine be faint and tawny, put in coniac-lees, 
and pour the wine upon them, rolling and jumbling them toge- 
ther a conſiderable time in the caſk; in ten or twelve days rack 
— Be wine, and it will be of a proper colour, and drink briſk 
and nine. | * ü 


To prevent the Decay of lowering Wine, 


TAKE roach-allym powdered, an ounce, draw out four 
gallons of the wine, and ftrew the powder in it ; beat it well 
for the ſpace. of half an hour, then fill up the caſk, and ſet it 
on broach, being careful to let it take vent by this means, in 


chree or four days, you will find it a curious briſk wine. 


To 
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Of Racking Wine. 


' THIS is is done with ſuch inftruments as are uſeful, and 
appropriated to the manner of doing it, and cannot be ſo well 
deſcribed by words as by ſeeing it done; however, this ob- 
ſerve in doing it: Let it be when the wind ſets full north, and 
the weather is temperate and clear, that the air may the bettet 
agree with the conſtitution: of the wine, and make it take 
more kindly. It is moreover moſt proper to be done in the in- 
creafe of the moon, when ſhe is under the earth, and net in 
full height, &c, f | 


To make Wines ſcent well, and give them a curious 
ry 1 Flavour. 


TAKE powder of ſulphur, two ounces, half an ounce of 
calamus, incorporate them well together, and put them into a 
pint and a half of orange · water; let them ſteep in it a conſider- 
able time, and then, drawing off the water, melt the ſulphur 
and calamus in an iron · pan, and dip in it as many rags as will 
| ſoak it up, which put into the caſk ; then rack your wine, and 
put in a pint of roſe-water, and ſtopping the hogſhead, roll it 
up and down half an hour, after which let it continue ſtill two 
days, and by ſo ordering any Gaſcoigne, or red wine, it will 
bave a pleaſant ſcent and guſt. | 

To mend Wines that rope. 

WHEN you have ſet your .caſk abroach, place a coarſe 
linen cloth before the bore, then put in the linen, and rock it 
in a dry caſk; add five or fix ounces of the powder of allum, 
roll and jumble them ſufficiently together, and upon ſettling. it 


will be fined down, and praye a yery fluid pleaſant wine, both in 
taſte and ſcent. | 


To mend White, or Rheniſh Wines. 


IF theſe wines have an unpleaſant taſte, the beſt way is 
ſpeedily to draw either of them half off, and to either of the 
halyes put two gallons of new milk, a handful of bay- ſalt, and 
as much rice; mix and beat them well together for half an hour, 
with a ſtaff, or paddler, then fill up the caſk, and when you 
have well rolled it, turn it over in the lees, and two or thres 
WA after you may broach it, and it will drink very fine and 
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| CHAP. IL. = 
An Sorts of CORDIAL WATERS, 


BEFORE we. proceed to particulariſe Cordial Waters, it m 

not be amiſs to give ſome general Directions concernin Dif. 
tilling. If your Kill be an alembic, when you ſet it on, fill the 
top with cold water, and make a little paſte of flour and water, 
and cloſe the bottom of your ſtill well with it. Take great 
care that your fire is not too hot to make it boil bver, for that 
will. weaken the ſtrength of e you muſt change the 
water on the top of your ſtil] often, and never let it be ſcalding 
hot, and your ſtill will drop gradually off; if you uſe a hot fill, 
when you put on the top, dip à cloth in white lead and oil, and 
lay it well over the edges of your ſtill, and a coarſe wet cloth 


over the top. It requires a little ſire under it; but you muſt 


take care that you keep it very clear; when your cloth is dry, 
dip it in cold water, and lay it on again; and if your ſtill be 
very hot, wet another cloth, and lay it round the very top, and 
keep it of a moderate heat, ſo that your water is cold when it 
comes off the ftill.—If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water often, to pre- 


vent it from growing hot. Obſerve to let all ſimple waters ſtand - 


two or three days before you work it, to take off the fiery taſte 


To.diftil Caudle Water. 


TAK E wormwood, hore-hound, feverfew; and lavender- 
cotton, of each three handfuls, rue, pepper-mint, and Seville 
otange-peel, of each a handful; ſteep them in red wine, or 
the bottoms of ſtrong beer all night; then diſtil them in a hot 
ſtill pretty quick, angit will be a fine, caudle to take as bitters. 


To diftil Milk Water. 


TAKE two handfuls.of ſpear or pepper-mint, the ſame of 
balm, one handful of cardus, the ſame of wormwood, and one 
of angelica z cut them into lengths a quarter long, and 
them in three quarts of ſkimmed milk twelve hours then diſtil 


it in a cold ſtill, with a flow fire under it; keep a cloth always 


wet over the top of your ſtill, to keep the liquor from boiling 


over, The next day bottle it, cork it well, and keep ĩt for uſe. 


| To 


N _ * * . bh p Ps IT = Y ds ih * 
N W 2 * \ ARTS , 
a w * * 2 . of * 
7 ; 2 * * 


; - The Comprere Hovsrwiee, 201 


To make Hephaatick Water for the Gravel. 


GATHER your thorn flowers in May, when they are in 
full bloom, and pick them from the ſtems and leaves, and to 
every half peck of flowers, fake three quarts of Liſbon wine, 
and put into it a quarter of a pound of nutmegs fliced, and let 
them ſteep in it all night; then put it into your fill with the 

ps, and keep a moderate even fire under it, for if you let it 
boil over, it will loſe its ſtrength. e 


To diſtil Pepper- Mint Water. 

GET your pepper- mint when it is full grown, and before 
it ſeeds, — it in ſhort lengths; fill your till with it, and put 
it half full of water, then make a fire under it, and when 
it is nigh boiling, and the ſtill begins to drop, if your fire be 
too hot, draw a little out from under it, as you ſe it requires, 
to keep it from boiling over, or your water will be muddy: 
the ſlower your fill the water will be clearer and 
ſtronger, but do. not ſpend. it too far; the next day bottle it, 
and let it ſtand three or four days, to take the fire off the ſtill, 
then cork it well, and it will keep a Jong time, | 


To diſtil Elder-Flower Water. 
GET your elder-flowers, when they are in full bloom; 
ſhake the bloſſoms off, and to every of flowers, put one 
quart of water, and let them ſteep in it all night; then put 
them in a cold ſtill, and take care that your water comes cold 
off the ſtill, and it will be very clear, and draw it no longer 
than your liquor is is good; then put it into bottles, and cor 
it in two or three days, and it will keep a year. 8 


To diſtil Roſe Water. 


GATHER your red roſes when they are dry and full blown, 
pick off the leaves, and to every peck put one quart of water; 
then put them into a cold ſtill, and cake a ſlow fire under it; 
the flower you diſtil it the better it is: then bottle it, and cork 
in two-or three days time, and keep it for uſe. You may 
diſtil bean- flowers the ſame way. | 5 

| . To diftil Penny-Royal Water. 6 

GET your penny-royal when it is full grown, and before 
it is in bloſſom ; — your cold ſtill with it, and put it half 
full of water; make a moderate fire under it, and diſtil it off 
cold; then put it into bottles, and cork it in to or three days 
time, and keep it for uſe. | ＋. 
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T0 diſtil Lavender Water. 
TO every twelve pounds of lavender - neps, put one quart 
of water; put them into a cold ſtill, and make a ſlow fire under 
it; diſtil it off very flow, and put it into a pot till you have 
diſtilled all your water ; then clean your ſtill well out, and pug 
your lavender water into it, and diſtil it off as flow as before; 
then put it into bottles, and cork it well, 


Ts diſtil Spirits of Wine: 


TAK E the bottoms of ſtrong beer, and any kind of wines; 
put ther into a hot ſtill about three parts full, and make a very 
flow fire under under it. If you do hot take great care to keep 
it moderate, it will boil over, for the body is fo ſtrong, that it 
will riſe to the top of the ftill; the flower you diſtil it the 
ſtronger your ſpirit will be. Put it into an eatthen pot till you 
8 diſtilling, then clean your ſtill well out, and put the 
* ſpirit into it, and diſtil it as flow as before, and make it as 
* ſtrong as to burn in your lamp; then bottle it, cork it well, 
and keep it for uſe. | 


The great Palſey Water. 


TAKE of ſage, ry. and betony-flowers, of each 2 
handful; and borage, bugloſs-flowers, of each a handful ; of 
lily of the valley and cowſlip-flowers, of each four or five 
handfuls ; ſteep them in the beſt ſack ; then put to them balm, 
ſpike-flowers, mother-wort, bay-leaves, leaves of orange-tree, 

with the flowers, of each one ounce; citron-peel, ptony- ſeeds, 
and cinnamon, of each half an ounce; nutmegs, cardamums, 
mace, cubebs, yellow ſanders, of each half an ounce ; lignum 
aloes, one drachm; make all theſe into powder; then add ju- 
jubes, the ſtones taken out, and cut in pieces, half a pound; 
pearl prepared, ſmaragdes, muſk and ſaffron, of each ten grains; 
ambergreaſe one ſcruple, red roſes dried one ounce; as many 
lavender-flowers as will fill a gallon glaſs; ſteep all theſe a 
month, and diſtil them in an alembic very carefully; then take 
peal prepared, ſmaragdes, muſk and ſaffron, of each ten grains; 
ambergreaſe, one ſcruple ; red roſes dried, red and yellow ſan- 
ders, of each one ounce; hang theſe in a white ſarcenet bag 
in the water; ſtop it cloſe. This water is of excellent ule 
in all ſwoonings, in weakneſs of heart and decay of ſpirits ; 
it reſtores ſpeech in apoplexies and palſies ; it helps all pains in 

| © the joints from cold or bruiſes, bathing the place outwardly, and 
dipping cloths and laying on it; it ſtrengthens and comforts the 
vital ſpirits, and helps the memory; reſtoreth loſt appetice, hel- 
3 eth 
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eth all weakneſs of the ftomach ; taken inwardly, or bathed out- 
wardly, it taketh away giddineſs of the head, and helpeth hear- 
ing; it makes a pleaſant breath, it is good in the beginning of 
dropſies; none can ſufficiently expreſs the virtues of this water: 
when it is taken inwardly, drop ten or twelve drops on a lamp of 
ſugar, a bit of bread, or in a diſh of tea; but in a fit of the pal- 
ſey give ſo much every hour to reſtore ſpeech. Add to the reſt 
of the flowers fingle wall-flowers, and the roots and flowers of 
ſingle pionies, and miſleto of the oak, of each a good handful. 
f IJIᷣ᷑0oß make Aqua Mirabilis. 1 
FAK E cubebs, cardamums, galingal, cloves, mace, nut- 
megs, cinnamon, of each two drachms, bruiſed ſmall ; then 
take of the juice of celandine a pint, the juice of ſpear-mint half 
a pint, the juice of balm. half a pint; the flowers of meliio:, 
couſlip, roſemary, borage, bugloſs, and marigolds, of each three 
drachms; ſeeds of fennel, coriander, and carraway, of each two 
drachms ; two quarts of the beſt ſack, a quart of white wine, of 
brandy, the ſtrongeſt angelica-water, and red roſe-water, of each 
one pint ; bruiſe the ſpices and ſeeds, and ſteep them with the 
herbs and flowers in the Juices, waters, ſack, white wine and 
- brandy all night; in the morning diſtil it in a common ſtill paſted 
up; from this quantity draw off a gallon at leaſt ; ſweeten it to 
.your taſte with ſugar- candy; bottle it up and keep it in ſand, 
or very cool, 


To make Orange-Flower Brandy. 


TAKE a gallon of French brandy, and boil a pound of 
erange-flowers a little while, and put them to it; ſave the water, 
and with that make a ſyrup to ſweeten it. 


A Cordial Water that may be made in Winter: 


TAKE three quarts of brandy or ſack, put two handfuls 
of roſemary and two handfuls of balm to it chopped pretty 


ſmall, one ounce of cloves, two ounces of nutmegs, three 


' Ounces of cinnamon; beat all the ſpices groſly, and ſteep them 
with the herbs in the wine; then put it in a ſtill paſted up cloſe; 
ſave near a quart ©f, the firſt running, and ſo of the ſecond, and 
of the third; when it is diſtilled mix it all together, and diffolve 
about a pound of doùble refined ſugar in it, and when it is ſet» 


* 


tled bottle it Ups ** 


_— FBnfture of Ambergreaſe. 
TAKE ambergreaſe and muſk, of each an ounce, and put 
to them a quarter of a pint of ſpirit of wine; ſtop it cloſe, 
| 45 it down with leather, and ſet it in horſe · dung ten or twelve 
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| To make Orange or Lemon Water. 

T © the outer zind of an hundred 77 or lemons, put 
three gallons of brandy and two quarts of ſack, and let them 
Keep in it one night; the next day diſtil them in a cold ftill ; a 
gallon, with the proportion of peels, is enough for one ſtill, 
and of that you may draw off between three and four quarts; 
draw it off till you taſte it begins to be ſouriſh ; ſweeten it to 
your taſte with double refined ſugar ; mix the firſt, ſecond and 
third running together; if it is lemon-water, it ſhould be per- 
fumed ; put two grains of ambergreaſe and one of muſk, goes 
fine, tie it in a rag, and let it hang five or fix days in a bottle, 
and then put it in another, and fo for a great many if you pleaſe, 
or elſe you may put three or four drops of tincture of ambergreaſe 
in it; cork it very well: the orange is an excellent water for 
the ſtomach, and the lemon is a fine entertaining water. 


King Charles II's Surfeit Water. 


TAKE a gallon of the beſt aqua-vitz, a quart of brandy, 
a quart of aniſced- water, a pint of poppy-water, and a pint of 
damaſk roſe-water: put theſe in a Jarge glaſs jar, adding to it 
a pound of fine powdered ſugar, a pound and a half of raiſins 
Koned, a quarter of a pound of dates ſtoned and fliced, one 
ounce of cinnamon bruiſed, cloves one ounce, four nutme 
bruiſed, one ſtick of liquorice ſcraped and fliced ; let all theſe 
ſtand nine days cloſe covered, ſtirring it three or four times a 
z then add to it three pounds of freſh poppies, or three 
handfuls of dried poppies, a fprig of angelica, two or three of 
balm ; ſo let it ſtand a week longer, then firain it out and 
bottle it. 


The Fever Water. 

TAKE of Virginia ſnake-root fix ounces, carduus- ſeeds 
andmatigold-flowers, of each four ounces, twenty green wal- 
nuts, carduus-water, poppy-water, of each two quarts, two 
vunces of hart's horn; flice the walnuts, aud ſteep all in the 
waters a fortnight; then add to it an ou on treacle, 
and diſtil it all in an alembic paſted up; ps of ſpirit of 
— — of this water, er a woman of 
A child. 8 1 


| Black Cherry Water for 
TAK E fix pounds of black cherries, and bruiſe them ſmall, 
then put to them the tops of roſemary, ſweet-marjoram, ſpear- 


mint, angelica, balm, marigold- flowers, of each a handful, 
arted violets an ounce, aniſceds and ſweet fennel-ſeeds, of _ 
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half an ounce bruiſed 3/ cut the heths'ſmall, mix them together, 
and diſtil them off in a cold ſtill. This water is excellent for 
children, giving them two or three ſpoonfuls at a tige. 


To make Gripe Water. 


TAEE of penny-royal ten handfuls, coriander-ſeeds, ani- 
ſeeds, ſweet fennel- ſeeils, carraway⸗ ſeeds, of each one ounee; 
bruiſe them and put them to the herbs in an earthen pot ; ſprinkle 
on them à plnt of brandy; let them ſtand all night, the next 
day diſtil it off, and take fix, ſeven, or eight (poonfuls of this 
water, ſwertened with ſyrup a warm, and go to 
bed; cover very warm to ſweat if you can, and drink ſome of 
it as long as the gripes continue. | | 


Lily of the Valley Water. ” 


TAK E the flowers of lily of the valley, diſtil them in ſack, 
and drink a ſpoonful or two as there is occaſion; it reftores 
ſpeech to thoſe who have the dumb palſey or apoplexy, it is gogd 
againſt the - gout, it comforts the heart, and "ſtrengthens the 
memory; it helps the inflammation of the eyes, being dropped 
into them. Take the flowers, put them into a glaſs cloſe topped, 
and ſet it into a hill of ants for a month; then take it out, and 

ou will find a liquor that comes from the flowers, which keep 
in a phial; it eaſeth the pains of the gout, the place affected 
being anointed there with. 2 | ie. 


* 


— 
* 


| Tuo make Vertigo Water. + 1; 

TAK E the leaves of red ſage, cinquefoil, and wood betony, 
of each a good handful, boil them in a gallon of ſpring- water 
till ĩt comes to a quart ; when it is cold put into it a penpyworth 
of roch-allum, and botile it up; when you uſe- it put a little 
of it in a ſpoon, or in the palm of your hand, and ſnuff it up, 
Bo not into the air preſently. | 2178 


o . * 


s Antidote againſt the Plague. | 
ni ss of muſcandine, and boil therein one | 
| handful of ſag F Ich rue, angelica-roots one ounce, zedo- 
ary-roots one Virginia ſnake-root half an ounce, ſaffron 

| — theſe boil” till a pint be conſumed, then 
Ver the fice again, and put therein two penny- 
worth of long pepper, half an ounce of ginger, as much nutmegs ; 
beat all the ſpice, and let them boil. together a little, and put 
thereto a quarter of an ounce of mithridate, as much Venice 
treacle, and a quarter of a pint of the beſt angelica - water; take 
it warm both morning and evening, two ſpoonfuls if already 
* 4 8 . X infected 1 
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iofeRted # if ugt  infeQted, one ſpoonful is enough.) for. à day, 
half — in ze morning, and as much at night. This 
had great ſueceſs, under God, -in the plague; it $ gore like - 


wiſe againſt the ſmall- pox, or any other peſtilential 


„ * * 


a ON To make Lime Water. 
TAKE a pound of unſlacked 8 
ug well glazed, adding to it a gallon ater boilin 

7 3 gover it cloſe till it is cold, then ſkim it let it ſta 
two days, pour it clear off into glaſs bottles, and keep it for 
uſe; the older the better. The virtues are as follow. 

For a ſore, warm ſome of the water and waſh the fore well 


it into an earthen 


with it for half an hour, then lay a plaiſter on the ſore of ſome 
gentle thing, and lay a cloth over the plaiſter four or five double, 


82 this water, and as it dries wet it again, and it will 
it. 

For a flux or looſeneſs, take two ſpoonfuls of it cold in the 
morning, and two at night as you go to bed; do this ſeven or 
eight days together for'a man or-woman z but if for a child, one 
ſpoonful at a time is enough; and if very young, half a ſpoon- 
ful at a time; it will keep twenty years, and no one who has 


not experienced it knows the virtues of it, 


Cock Water for a Conſumption. 
TAE E an old cock, kill him and quarter him, and with 
clean cloths wipe the blood from him; then put the quarters 
into a cold {til}, part of a leg of veal, two quarts of old Mal 
ſack, a handful of thyme, as much ſweet-marjoram and roſe 
mary, two bandfuls of pimpernel, four dates ſtoned and fliced, 
a pound of currants, as many raiſins of the ſun ſtoned, a pound 
of ſugat· candy finely beaten ; when all is in, paſte up the ſtill, 
let it ſtand all night, the next morning diſtil it, mix the water 


together, and ſweeten it to your taſte with white ſugar - candy; 


drink three or four ſpoonfuls an hour before dinner and ſupper. 


Another Water againſt a Conſumption. 


TAK E a pound of currants, and of Hirt tongue, liver- 
wort and ſpeed well, of each a large handful z*then take a peck 
of ſnails, lay them all night in hyſſop, th&gext morning rub 
and bruiſe them, and diſtil all in a gallon o milk; ſweeten 
it with white ſugar-candy, and drink of this ter two or three 
times a day, a quarter of a pint at a time; it has done great good. 


| * , | Another. | FF * 
TAK E chree pints of the beſt Canary and a pint of mint- 
warer, of candied eryngo- roots, dates, China- Its, and „ 


* 
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ſtoned, of each three ounces; of mace a quarter of an ounce; 
| infuſe theſe twelve houts in an carthen pot cloſe covered, over a 
gentle fire; hen it is cold ſtraim it out, and keep it in a clean 
pan or glaſs jar for uſe ; then make about aquart of plain je 
of —— and Arink aqua of a pint of this Wquor with 
a large ſpoonful of jelly night and morning, for two or three 
months together. 


9 £4 5 s 
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Rue Water, good for Fits of the Mother, i 
TAKE of rue, and green walnuts, of ggeb a pound, figs | A 
a pound and a half; bruiſe the rue and walnuts, ſlice the figs, 1 
lay them 1275 the tue and walnuts, and diſtil it off; bottle 
it up and keep it for uſe: take a ſpoonful or two when there >= 
is any appearance of a fit. wo El "”"Y £ 
| | | , 1 
TAKE penn = _ ed 1 
Epen ſage erwort, hore-hound, — 
maiden- hair, hyp, of OL dag figs and raiſins pF : -- 
ſtoned of each a pound, blue eurrants half a pound, liquorice, _ 
y ages —— of each two ounces; put all theſe in 
two gallons of ſpring- water, and let it boil away two or three = 
quarts ; then ſtrain it, and when it is cold put A in Fa p 0 


rink half a pint in the morning, and as much in the afternoon; 
keep warm and eat little. . 2 
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PART X 


MEDICINES, SALVE, Ke. 


Reduced to Alphabetical Order, as nearly as the Nature 
bf the Subject would admit of. . 
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Of: pie and SALVES. 


An excellent Remedy for Agues, high has been oe 
tried with very great Succeſs. 

AKE of black ſoap, gunpowder, tobacco iv 
# brandy, of each an equal quantity; mix them 


well together, and three hours before the fit comes, 


apply to the patient's wriſt ; let this be kept on for 
a fortnight, 


1 


Another. 


GIVE as much Virginia ſnake-root, dried and powdered, 
as will lie upon a ſhilling, ina glaſs of ſherry or ſack, juſt 
before the cold fit begins; uſe this two or three times till the 
ague is gone. oo 6 

4 


| 1. : 


TAKE an ounce and a half of the beſt refined aloes, and 
ſeep it in a quart of brandy ; infuſe it forty-eight hours, and 
take four ſpoonfuls juſt before the fit comes. 


Another. 


TAKE a pint of red Toſe-water, and put to it an ounce of 
white ſugar-candy, and the j e of three Seville oranges; mix 
all together, and drink it off an hour before you expect the fit; 

it chres at once or twice taking. 
Another, 
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TAKE ſmall packthread, as much as will go ſſvye times 
about the neck, wriſts; and ancles; dip them in oil of amber 
twice a day for nine days together; keep them on a fortnight 
after the ague is gone. 

TAKE tobacco · duſt and ſoot, an equal quantity, and nine 
cloves of garlic ; beat it well together, and mix, it with ſoap in- 
to a pretty {tiff paſte, and make two cakes ſomething broader 
than a five ſhilling piece, and ſomething thicker ; lay it on the 
infWe of each wriſt, and bind it on with rags; put it on an 


- % 


hour before the fit is expected: if it does not do the firſt time, 


in three or four days repeat it with freſh. 


Hat 2% —_—- 
TAKE ſmallage, ribwort, rue, plantain, and olibanums 
equal parts; beat all theſe; well together with a little bay ſalt, 


and. put them in a thin bag, and lay it to the wriſt a little be- 
fore the cold fit comes. | * 


Another. 


TAK E a quart of ſtrong beer, and a good quantity of the 
youngeſt artichoke-leaves ; ſhred them, ' and boil them very 
_ well together; when you think it almoſt enough, put a ſpoon · 

ful of muſtard · ſeed bruiſed, and give it one boil ; then ftrain/it, 
and bottle it; take half a pint as hot as you can, half an hour 
before the fit comes, 4% PRE 


, 


.- | | 98 „ ek b 1 31 
For a Tertian Ague, a never · failing Remedy. _ © 

TAKE ſtone brimſtone finely powdered, as much as will 
lie upon half a crown, in a glaſs of white wine, about an hour 


before the fit comes; it cures at twice taking. This I had from 
one that had cured ſcores with it, and it never failed once. 


For an Aſthma. AE 

| TAKE of virgins honey one ſpoonful, mix in it as much 
roſin as will lie upon a half-crown finely powdered ; let the pa- 
tient take it in the morning, an how belag breakfaſt, and again 
at night, an hour after ſupper; this muſt be continued a month. 
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I” 6 bY all NE to a quart z; rain 
three or four ſpoonfuls twice a day: fake dittany, agrimony, 
and = bacong beaten wes and . 5 the fo 

. | 
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| Jie ga eld Scher Strain, 

A - oth att ounce of Lucatellus's balſam,' and mix it with 

two dractims of oil of turpentine ; gently. heat it; anvirit the. 

tee Toke on'it, ; bg 

. For the Biting of a mad Dog. 
PRIMROSEROOTS thimped in white wine, and 


Another Cute. 0 


"A K oy f | yworth : 
he 7 a RE e bf we. 
and give the patient 


to m_ | 
An wald Core for Mie be of am Dog. 
OF all the di "+ incident to mankind, there. is AN 


from 2 & 


| ſhocking to our nature as the bite of a mad dog: and yet as 


terrible as it is, We have known inſtances, of thoſe who choſe 
to hazard the worſt effects of it, and to die the worſt 


E eaths,: than ts folldwy the advice of their phyſicians, 4 
Waking uſt of the knowrr Tpecihe of dipping in the ſea; or fa 


witer. It is for the fakg of people of this unhappy temper, 


| mou — have the misfortune to be bit, and of 'thoſe who may 


that 2re fo, that we pvblifh the following recei 4 
w ich ** been frequently made uſe of in a neighbouring coun- 
try, and (as the gentleman who communicated it ſays) was _—_ 


| known. $0 fail. 


Take the leaves of rue, picked from = ſtalks and bruiſes, 
fix ounces ; four ounces of gatlic picked from the ſtalks and 
bruiſed, four ounces of Venice'treacle, and four ounces of fil- 
ed pewters or ſcraped tin. Boil theſe in two 1 ker the beſt 
ale, in a pan covered cloſe over a gentle fire ſpate of 
an hour, then ſtrain the ingredients from the liquor. Give eight 


or nine —_ of it. warm to a man, or a woman, three 


fuls is ſufficient ſor the 
younger, or of a weaker 
* e of their ſtrength: Ten or twelve 
ſpoonfuls for a horſe Hock ; three, four, or five to 2 
ſheep, hop, or dap. This muſt be given Within nine days after 
the bite ; it ſeldom fails in mary or beaſt. If you bind ſome of 
the ingredients on the wound, NR be $6 much the better. 


Tae Eight or nine f 
ong 2 11. We to thoſe 
conſtitution; as you 
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of each a like quantity; brui 
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80 for che Bite of {mad Deg which has "Þ 


wheti the Perſon was and the falt Water 
failed. | 
TAKE i NN ds wage? den 2s = 


as 2 bean, caſtor four pennyworth, lignum albes two penny! 
worth ; ſteep theſe in milk twelve bury? boil e , 2 


The — mori. CE 


+ 


arink i fatings before the change or full moon, or ws et as 
occaſion. 


© _ 


Dr. Mead' Receipt for the Bite of a Mad Bog. 


LET the patient bleed at the arm nine or ten ounces: fake 
of the herb called in Latin, lichen cinerus terreſtris; in . 
_ liſh, aſh- coloured ground liver wort, cleaned, dried and po 
© deredy half anounce; of black pepper powdered, two drachms 4 
mix theſe well together, and divide the powder into four doſes; 
one of which muſt be taken every morning faſting, for four 
te fo ſuceeflively, in half a pint of cow's milk warm; aftes 
1 . — the cold. bath, 
ſpring or river, every morning faſting, for a month 3 
he mut be dipt all over, but not ſtay in (with head above water) 
longer than half # minute, if the water be very cold; after this 
he muſt go in three times a week, for à fortnight longer. 
lichen is a very common herb, and grows generally in ſandy a 


barren ſoils all over England ; the right time to EY it is in 


the months of October 2 November. _ 


* Exſar's Cure for 8 Bite of + Rattle: See, 5 


tiki of the roots of plantain or horehound, (in the ſums 

er, roots, and branches together) a ſufficient Ame — 4 
them in a mortar, and ſqueeze out the juice, 
ſoon as poſſible, one large ſpoonful z, if 1 is kwelled, yo py cont 
force it down his throat ; this generally will cure; 3 but if the 
pavenp finds no relief in an hour after, you may give another 


ſpoonful, which never . | 
* n are dried, they muſt be moiſtened with a little 


Abo ne AY Clef of ih hace moi. 


ened with rum. 
An approved Remedy againſt ſpitting of Blood. 


7 


- 


* 


of which give, as 


TAE E of the tops of ſtinging nettles, and d plantain-eavcs, 


them, ſtrain the juige out, and 


keep it cloſe ſtopt in a bottle; take three or four ſpoonfuls every | 


morning and evening, [weetened with ſugar of roſes ; the j * 
X 4 
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312 The Cour TE Houvszwirx. 
of comfrey - roots drank with wine is alſo very 


| d; let the pa- 
tient be blooded at firſt, and imes gently purged; but if 


* - there bappens to be any inward foreneſs, occaſioned by firaining 
a deen A ö i of 


"will be very convenient; ' viz. Take an ounce of 
5 balſam, of conſerve of roſes two m_— twelve 
drops of. ſpirit. of ſulphur, to be made into a ſoft electuary with 
ſyrup of. 45 2 the doſe is the quantity of a nutmeg 
every morning Weng wm: Is ac cd g29H ne 
4 iin: 


A Receipt that cured a Gentleman, who had a lon 
Time ſpit Blood in a great Quantity, and was waſte 
with a Conſumptibn. be 

TAKE of hyſſop- water, and of the pureſt honey, of each 

int; of agrimony and .colt's-foot of each a handful; a ſprig 

of rue, brown ſugar candy, liquorice liced, ſhavings of hart's- 

horn, of each two ounces, aniſeeds bruiſed one ounce; of figs 

| Need, and raifins of the ſun ſtoned, of each four ounces: put 

them all into a pipkin with a gallon of water, and boil it gently 

over a moderate fire, till half is conſumed; then ſtrain it, ang 
when it is cold; put it into bottles, keepfit'cloſe ſtopped, an 

take four or ſive ſpoonfuls every morning, at four in the after- 

_ noon, and at night the laſt thing: if you add freſh water to t 

ingredients, after the firſt liquor is ſtrained off, you will have a 
pleaſant drink, to be uſed at any time when you are dry. 
1506 ine ; THT as £344 fit KO yi9y' v4; 


: 


* , al ' ' Fl 
A ſpecific Cure for topping Blood, 
TAKE two ounces of clarified roche - allum, finely powder- 
"ed, and melt it in a ladle, adding to it half an qunce bf dra- 
gon's- blood in powder, and mix them well together; then take 
it off the fire; keeping it ſtirring till it comes to the conſiſtence 
of a ſoft paſte, fit for making up into pills; make your pills of 
the bigneſs of a large pea, and as the paſte cools, warm it again 
to ſuch a degree as the whole quantity may be made into pills; 
this medicine is proper in all caſes of violent bleedings, without 
exception; the ordinary or uſual ' doſe is half a grain, to be 
taken once in four hours till the bleeding ſtops, taking a glaſs 
of water or ptiſan after it, and after every doſe,” and another of 
| the ſame liquor a quarter of an hour after; in violent caſes give 
half a drachm for a doſe, nnen * 


For a violent Bleeding at the Noſe. 
: = 


LET the party put their feet in warm water j and'if that 


? ddeg not do, green fit bigher in it. 


j 
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To ſtop Bleeding at the Noſe, or elſewhere. 


TAK E an ounce-bottle, fill it half full of water, put into 
it as much R vitriol as will lie upon the point of a knife; 
let n it wil op it in ap inſtant. 3 


To ſtop Bleeding inwardly. e 


TAKE two drachms of henbane-ſeed, and the like of white 

ppy-ſced ; beat them up with conſerye of roſes, and give 
the quantity of a nutmeg at a time; or take twelve handfuls 
of plantain leaves, and fix ounces of freſh comfrey- roots; beat 
meſe, and ſtrain out the ny adding to it ſome fine ſugars: 
and drink i 1 off, 


1 ＋0 ſtop Bleeding in the Stomach. 
r TAKE oil of ſpike, natural balſam, bole-armoniac, rhu - 


barb, and turpentine; mix theſe together, and take as much as 
1 wir eas times a day. 


To ſtop Bleeding. 


TAE 19 int of plantain - water, put to it two ounces of 
iſinglaſs, and let it ſtand twenty-four hours to diſſolve; pour 
it from the dregs, and 1775 in a pint of red port wine, and add to 
it three or four ſticks; of cinnamon, and two ounces of double 
reſined ſugar; give it a boil or two, and pour it off: let the e 
take two or three ſpoonfuls two or three times a dayx. 


For ſpitting Blood. k 


TAKE of cinnabar of antimony one ounce, and mix it 
with two ounces of conſerve of red roſes ; ; take as much -as a 
nutmeg night and morning. "toy 


To ſtop Bleeding at Mouth, Noſe, or Ears. 


: IN 26 man of May take a clean cloth, — wet it in the 
ſhawn of frogs, nine days, drying it every day in the wind; 
ap up that cloth, Cen you have need, hold it to the place 
where the blood runs, and it will ſtop. 


M 5 


Another to ſtop Bleeding, 


TAKE two handfuls of the tops of bramble - wood and boil ' 
it in a quart of old claret till it comes to a pint give fix ſpoon — 
a once in half hour: ; in the winter the roots will do. 


q ' Lucatellus' 8 : 
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' Lupsteſtovs Balla. 


ENT yellow wax one | ind tes Ea. 
wine, fb prone ves and Venice turpentine of 
one pound atid 4 Half; boil! them till che wine i evaporat- 

— — when it is almoſt cold, fiir in of * ſanders two 
3 and keep it ſor uſe. | 


_ T6 mak@Lucatellus's Balſam to take inwardly 


"FAKE a quart 4 oil, half a nag of yellow 
bees wan four ounces of Venice turpentine, fix ounces of li- 
wid ftofax, twee ounces of oil. hypericon, two: ounces of natural 
| balſam, red roſe-water half a pint, and as much plantain-wa- 

ter, red ſanders fix pennyworth, dragon's-blood fix penny- 
worth, —_—_— pda, 8 y woes of each a 

derbe and 


water, and — —.— in 2 qo of 
ſe, ſome Iriſh {late, ſome. balm 
i= into another pipkin ; ſet both the biin e over 4 
| fire, and let them boil a quurter of an hour; then take it 
- off che fire, and put in the naturab balſam and red ſanders; give 
5 them a boil, und ſtrain all is both ins together into an 
=, earthen pany let it ſtand till-it is 6. then pour the wütet 
Hy from it; and melt it again; ſtir it off the fire till it is almoſt 
£ cold; Ant a= og * 1 


1 8 45 | 4 i 
. To take off > Blicknefsby a Fall. 
=. / RUB it well with a cold tallow candle, as ſoon as if iy 
bruiſed, and this will take off the blackneſs. + 1 7 
"Ry To bret d Bile. 4 
TAK R the yolk of à new-1aid ſome honey and 


7 Ae dec men — well — me - 24 

um e 8 118 ; 9 | 
A "Sv Draught. 

—_ TAKE of the leaves of Roman wormwood, s of cen- 

= tary, and St. John's-wort, & esch a ſmall Handful. toats of 


88 ſliced two drachme, catraway · ſeeds half an ounce; in- 
| ſe theſe in half a pint of Rheniſh and three pints of white 
Sa wine, for four or five days; take a quarter of a pint in the 
s * 3 > | morning, 


"ONE" * Gy "» 


HE pi oe M 
morning, filling up * and it will ſerve two or three 


1 
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| TAKE of gar, Baer hase moni cu 
one ounce, of roſemary-flowers one dune, tops 22 | 
of Roman wormwood, tops of carduus, of cxch one hand: 4 
fol, boil all theſe in two quarts of ſpring-Water till it comes to 
uartz you may add 2 pint of white wine to it; train it out, 
200 when it is cold, bottle it; drink a+ uarter of 2 t in the 
morning, and as much at fout o'clock i in d altern 


4 


To cure Blindneſs, when the Caſe procet FR, 
within the Eye. 


"TAKE 4 double handful of the top leaves of celery, with 
ſpoonful of ſalt ; pound them together, and when it is 52 
make it into a poultice, and put it on the a 
wriſt (that is, if the right eye is bad, 
and repeat it fot about three or Ane b but paton ſh ones, 
in twenty-four hours. 


an . uſe bay · alt. 
| To raiſe a Bliſter: 


. 


Tur ſeeds of clematitas peregri Ny: hard on 
molars will, in an hour or * 4 5 05 a — 7 which you 
cut and dreſs with melilot lai 


r bliſters. do 
Likewiſe leaven mixed with a . verjuice, and about half 
a pennyworth of cantharides, and ſpread on leat on the bigneſs 


pleaſe, will, in nine or ten hours, raiſe a blifler ; which 
is as uſual. 2 


Excellent for a Burn or Scald. 


TAKE of oil-olive three ounces, white wax two ounces, 

ſuet an ounce and an half, minium and Caſtile ſoap, 

of each half an ounce y dragon's-blood and — * of each 
three drachms; make them into a ſalve by melting 

ther: anoĩnt with oil to take out the fire ; chen — the be ple 

on; dreſs it every day. , 


n For s Bom. {7 oy 
| TAKE common allum, best and ſift it, and beat it up with 
| Whites of eggs to a curd ; then with a feather anoiat the place: 

1 


3 
* 


it will cure without oy other thing, 
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„ For a Cold, Dr-Radcliffe's Receipt. 
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ON A ® * Another Remedy. 
2 lime · water with linſeed oil; beat it t , and 
with a feather” anoint the place, and put on a plaiſter to de- 
$ : pn F : 


- 


— 


MAKE me fack-whey with roſemary boiled in it; mix a 
little of it in a ſpoon with twenty grains of Gaſcoign's powder ; 
then drink half a pint of your ſack-whey, with twelve drops of 
irit of hart's-horn in it; go to bed, and keep warm; do this 
two or three nights together. M7. 


SHE WING, 1. What the catching of cold is, and how 


* > 


dangerous 2. A preſent and eaſy remedy againſt it. 3. The 


danger of 3 the cure of it. Taken from the celebrated 


Dr. Cheyne's Eſſay on Health and long Life, where he ſays, 
wat Du. Keill bad made it out, beyond all poſſibility of 


doubting that catching cold is nothing but ſucking in, by the 


paſſages of perſpiration, large quantities of moiſt air, and ni - 
trous ſalts, which, by thickening che blood (as is evident from 
bleeding after catching cold) and thereby obſtructing, not only 
the perſpiration, but alſo all the othet finer ſecretions, raiſes im- 
mediately a ſmall fever, and a tumult in the whole animal œco- 
nomy, and, neglected, lays a foundation for conſumptions, ob- 
ſtructions of the great viſcera, and univerſal cachexies 3 the 
tender, therefore, and valetudinary, ought cautiouſly to avoid 
all occaſions of catching cold; and if they have been ſo unfor- 
tunate as to get one, to ſet about its eure immediately, before 
it has taken too deep root in the habit. From the nature of the 
diſorder thus deſcribed, the remedy is obvious; to wit, lying 
much a- bed, drinking plentifully of ſmall warm ſack- whey, with 
a few drops of ſpirits of hart's- horn, poſſet-drink, water-grue), 
or any other warm ſmall liquors, a ſcruple of Gaſcoign's powder 
morning and night, living low upon ſpoon-meats, pudding, and 
icken, and drinking every thing warm; ina word, treating 
it at firſt as a ſmall fever, with gentle diaphoretics; and after- 
wards, if any cough. or ſpitting ſhould remain, (which this 
method generally prevents) by ſoftening the breaſt with u little 
ſugar-candy, and oil of ſweet almonds, or a ſolution of gum- 
armoniac, an ounce to a quart of barley-water, to make the 
expeQoration eaſy, and going:cautiouſly and well clothed into 
the air afterwards? this is a much more natural, eaſy, and effec- 
tual method than the practice by balſams, linctuſes, peRorals, 
add the like trumpery in common uſe, which ſerve only to ſpoil 
the ſtomach, oppreſs the ſpirits, and hurt the conſtitution, 
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| TAKE roſemary and fliced liquorice, and boil it in. ſmall 
ale, and ſweeten it with treacle, and drink it going to bed four 
or five nights togetner. ay | br 


| For a Hoarſeneſs with-a Cold. 1 | 
CTA a quarter of a pint of hyſſop- water; make it 7 
fweet with ſugar · candy; ſet it over the fire; and when it is 
Chorough hot, beat the yolk of an egg, brew it in it, and drink 
it morning and night. | 


7 7 


o : 2 9 l 


An excellent Recipe to cure a Col. 


TAKE of Venice treacle half a drachm, powder of ſnake- 
root twelve grains, powder of ſaffron fix grains, volatile ſalt of 
hart's-horn four grains, ſyrup of cloves a ſufficient quantity to 
make it into a bolus, to be taken going to reſt, drinking a large 
draught of mountain whey after it; thoſe who cannot afford 
mountain whey, may drink treacle poſſet. 

To ſuch conſtitutions as cannot be provoked to ſweat, open 
A vein, or a gentle purge will be of great ſervice, rf 


An Ointment for a Cold on the Stomach.  : i 3% | | 


TAKE an ounceand a half of the oil of Valentia ſcabioſa, 
| oil of ſweet almonds a quarter of an ounce, a. quarter of 
ounce of man's fat, and four ſcruples of the oil of mace; mix 
theſe together, and warm a little in the ſpoon, and night and 
morning anoint the ſtomach ; lay a piece of black or lawn- pa- 
per on it. FS | 58 
A Syrup for a Cough, or Aſthma. 4 
TAKE of hyſſop and pennyroyal-water, of each a quarter 
of a pint, flice into it a ſmall ſtick of liquorice, and a few 
raiſins of the ſun ſtoned: let it ſimmer together a quarter of an | 
hour, and then make it into a ſyrup with brown ſugar-candy'; 1 
| boil it a little, and then put in four or five aaf of ſnail- a * 
Water; give it a walm, and when it is cold, bottle it; take 
one ſpoonful morning and night, with three drops of balſam of 
ſulphur in it; you may take a little of the fyrup without the 
drops once or twice a day; if the party is ſhort-breaghed, a bliſter 
is very good. ; HET, e a 
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To make Syrup of Balſam for a Cough. 

TAK E one ounce of valſam of Tolu, and put to it a 
of ſpring water, let them boil two hours; then 

pa i a oval of white ſugar-candy finely beaten, and let it 
half an hour longer; take out the balſam, and ſtrain the 
fyrup through a =» han when it is cold, put it in a 
cellent for a cough; take a ſpoonful of 

it as you lie down in your bed, and a little at any time when 
your cough troubles you; you may add to it two ounces of ſyrup 
of red poppies, and as much of raſpberry ſyrup. weep 


- 


; A Syrup for a Cough. 
TAKE. of oak-lungs, French moſs, and maidenhair, of 


| pb a handful ; boil all theſe in three pints of ſpring-water, till 


comes to à quart; then ftrain it out, and put to it ſix penny- 

of ſaffron tied up in à rag, and two pounds of browg 

ar-candy ; boil it up to a ſyrup, and when it is cold bottle 
ie} tyke a {pap 


1 


donful of it as often as your cough troubles you, 


TAKE of unſet hyſſop, colt's-foot-flowers, and black 


- maidenhair, of each an handful ; of white horehound two hand- 


fuls 3 boil theſe herbs together in three quarts of water till it 
ome to three pints; then take it off, and let ſhe herbs ſtand 
wi till it is cold; 1 ſqueeze them out very dry, and ſtrain 
liquor, and let it boil a quarter of an hour, ſkim it well; to 
2 pint put in half a pound of white ſugar, and let it boil, and 


im it, till it comes to a ſyrup; when it is cold bottle it; take 


two ſpoonfuls night and morning, and at any time when the 
is troubleſome take one ſpoonful ; don't cork the bottles, 
but tie them down with a paper. | | 


Fot a Cough. . © 


TAEE two ounces of raifins of the ſun ſtoned, one ounce 
of drowa ſugar-candy, one ounce bf conſerve of roſes, ＋ — 
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| Another haven the fame, = 


TAKE conſerve of roſes two ounces, diaſcordium half an 
ounce, powder of olibanum half a drachm, ſyrup of jubebs half 
an ounce ; mix theſe, and take the quantity of 2a nutmeg three 
times a day; in the morning, at four, and at night, 
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For an inveterate Cough. 


TAKE of ſperma-ceti ohe ſcruple ; al indy Aber 
2 new · laid egg raw, ſup it up in the morning faſting; it cures 
at once taking — N of my acquaintance, 
whom I knew it. to eure. * 


. 


TAKE half a pound of figs fliced, raiſins of the ſun ſtoned | 
as many, and a tick of liquorice ſcraped and ſliced, a few ani- - 
ſeeds, and ſome hyſſop ed clean ; put all theſe into a quart 
of ſpring-water, bail it till jt cames 10 4 pint; then ſtrain it, 
and ſweeten it with white ſugar- _ take two or three ſpoon - 
ATI TY as and whea the ORs my 


The Tar-pills for a Cough. - 


TAKE tar, and drop it on powder of liquotice, and make 
it up into pills: take two every night going to bed, and in a, 
morning drink a glaſs of water, that liquorice has been three Gat 
or four days _ in; do en nine or ten days together, 
as you find 00d. N „ 


i 
; 
4 
4 
. | 


2 " 
ot ma 
o 4 


5 : For i 4 
TAKE a ſpoonſul of wood-lice, bruiſe them, mix them 
with breaſt-milk, and take them three or four mornings accord- | 
ing as you find benefit, It will Fure; but ſome . it 
longer than others. | 


For FE: ſame. 


TAKE à ſpoonful of the juice of ny „ 
wich lug. candy beten to porn, _ oy == more 


ings together. 
A Receipt for a Confamprive Cough. 


TAKE of the ſyrup of white and red poppies, of cach#hree: 
Qunces, 15 barley, einnamon · water, and "ou poppy ä 
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each two ounc Voß finQure of ſaffron one dude, liquid lau- 


danum forty drops, and as much fpirit of ſulphur as will make 
it acid: take three or four qr of it every night going to 
bed; increaſe or"diminiſh "the doſe, according as you find it 
Ws giz f $3 


Excellent Lozenges for a Cough. 


TAKE a pound of brown ſugar- candy and as much loaf-ſu- 


gar, beat and ſearce them through a fine ſieve; take an ounce 


of the juice of liquorice, and diffolve it in three or four fpoon- 


fuls of hyſſop-water over a gentle fire; then mix your ſugar and 


- ſugar-candy with one drachm of orrice-powder, one drachm of 


the powder of elecampane, of gum-d t powdered half 2 
drachm ; add one drachm of the oil of aniſeeds, and one grain 
of muſk; mix all theſe together, and work it into a paſte, and 
roll them into lozenges the bigneſs of a barley-corn, or ſome- 
thing larger. . a 


3 An Electuary for a Cough. 
TAK E conſerve of red roſes two ounces, conſerve of hips 


one ounce, Lueatellus's balſam half an ounce, ſpecies of dia- 
tragacanth frigid one drachm, ſyrup of balſam three drachms ; 


+ mix all together well; take the quantity of a ſmall bean three 


times a day. 0 


We "Another Remedy for a Cough. 
TAKE the yolk of a new aid egg, and ſix ſpoonfuls of red 


, roſe-water ; beat them well together, and make it very ſweet with 
white ſugar- candy; drink it fx nights, going to bed. 


An excellent Remedy for Whooping Coughs. 


TAK E dried colt's-foot-leaves'a good handful, cut them 
ſmall, and boil them in a pint of ſpring-water till half a pint is 
boiled away; then take it off the fire, and when it is almoſt 
cold, ftrain it through a cloth, ſqueezing the herb as dry as'you 
can, and then throw it away; diſſolve in the liquor an ounce of 
brown ſugar-candy finely powdered, and give the child (if it be 


Four three or four years old, and,ſo in proportion) one ſpoon- 


of it, cold or warm, as the ſeaſon proves, three or four times 
a day (or oftener, if the fits of coughing come frequently) till 
well, which will be in two or three days; but it will preſently 
almoſt abate the fits of coughing. + | 


The herb ſeems to be a ſpecific for thoſe ſorts of coughs, 


and indeed for all others, in old as well as young; the Latin 
1" Liruw 400 ; SY 246. * 


8 name 
666 . 
. ? 
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name tuſſilago, from tuſſis, the cough,” denotes as much; as 
does alſo the Latin word bechium, from the Greek word Byyws, 
a cough ; and are the names reg it by the antients, perhaps 
ſome thouſand years ago; it has wonderfully eaſed them, when 
nothing elſe would do it, and greatly helps in ſhortneis of breath: 
and in the aſthma and phthilic I have not known any thing to 
exceed it; likewiſe in waſtings or conſumptions of - & lungs it 
has been found of excellent uſe, by its ſmooth, ſoftning, heal- 
ing qualities, even where there has been ſpitting of blood, raw- 
neſs and ſoreneſs. of the paſlages, with hoarſeneſs, &c. in blunt- 
ing the acrimonious humours, which, in ſuch caſes, are almoſt 
continually dripping upon them; it is to be queſtioned, whether 
for thoſe purpoſes, there is to be had, in the whole Materia Me- 
dica, a medicine ſo innocent, ſo ſafe, and yet ſo pleaſant and 
effectual, or that can afford relief ſo ſoon as this will; grown 
people may take it ftronger than for children, Get the herb -of 
the ſame year's growth, and drying that you uſe; and the larger 
the leaves, as being the fuller grown, the better; it is beſt to be 
made freſh and freſh, as you want it, and not too much at a 
time, eſpecially in warm weather, | - 


— 


Water in a Conſumption, or in Weakneſs after Sickneſs. 


TAKE a calf's-pluck freſh killed, but do not waſh it; cut 
it in pieces, and put it in a cold ſtill; but firſt put at the bottom 
of your {till a ſheet of white paper well buttered ;. then put in, 
your pluck, with mint, balm, borage, hyſſop, and oak-lungs, 
of each about two handfuls ; wipe and cut the herbs, but do not 
waſh them; put in a gallon of new milk warm from the cow, paſte 
up the ſtill, and let it drop on white ſugar-candy ; it will draw 
off about ſeven pints; mix it together, and bottle it for uſe :* 
drink a quarter of a pint in the morning, and as much at four 
in the afternoon, | 


An infallible Cure for the galloping Conſumption. 
TAK E half a pound of taiſins of the ſun ſtoned, of figs and 
honey, of each a quarter of a pound; of Lucatellus's balſam, 
- powder of ſteel, and flour of elecampane, of each half an 
; ounce; a grated nutmeg, one pound of double refined ſugar 
. pounded : ſhred and pound all theſe together in a ſtone mortar, 
pour on it a pint of Tallad-oil by degrees; eat a bit of it four 
times a day the bigneſs of a nutmeg ; every morning drink a 
glaſs of old Malaga ſack, with the yolk of a new-laid egg, and 
as much flour- of brimſtone as will lie upon a fix-pence ; the 

next morning as much flour of elecampane, alternately. 


Y 
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TAK E ſpirit of caftor, and oil of worms, of each two 


drachms; oil of amber one drachm; ſhake them well together; 


. ., " . 4 , F 
warm a little in a ſpoon, and anoint the nape of the neck, 
it in very well, and cover warm, anoint-when in bed. 


TAKE of roſemary-leaves, chop them very ſmall, few them 
\ fine linen, make them into garters, and wear them night and 
ay; lay a down pillow on your legs in the night. 


TAKE v honey a quarter of a pound, and mix it with 
as much . ions as wilt bring it to a pretty thick clec- 


tuary, of which take the bigneſs of a walnut-when you pleaſe 3 
nnd for your breakfaſt eat water-gruel with common mallows 
boiled in it, and a good piece of butter; the mallows muſt 


chopped ſmall, and eaten with the gruel. | 


For a Canker in the Mouth. | 


TAKE celandine, columbine, ſage and fennel, of each one 
handful ; ſtamp and ſtrain them, and to the juice put a ſpoonful 
of honey, half a ſpoonful of burnt allum, and as much bole- 
armoniac beaten fine; mix and beat all theſe together very well, 
and wrap a little flax about a ſtick, and rub the canker with it; 
if it bleeds it is the better. 2 808 * | 

An approved Remedy for a Cancer in the Breaſt. 

TAKE off the hard knobs or warts which grow on the legs 
of a ftone-horſe; dry them carefully, and powder them; give 
from a yn to half a drachm eyery morning and evening in a 


pai of ſack ; you muſt continue taking them for a month or 
© weeks, or longer, if the cancer is far gon. 


To keep a Canter in the Breaſt from increaſing,” 
TAKE of lapis calaminaris four ounces,” all in one piece; 


and having made it red hot in a erucible nine times, quench it 


every time in a piat of white wine ; then take two ounces of 
lapis tutty, and having burnt that red hot in a erucible three 
times, quench: that every time in a pint of red roſe · water; then 
beat the tutty and the calaminaris ſtone together in a mortar very 


fine, 


1 


turning. © 


ume, when the fit is on you, or likely to come, 


* : 2 7 9 
. 


fe, and put in a glaſs bottle, with the roſe-water and white 
wine ; ſhake it three or four times a day for nine days, before 
you begin to uſe it: you muſt keep the wine and the roſ6-water 


cloſe covered, when you quench-the ſtone, that the ſteam does 


ut; when you uſe it, ſhake it well, dip rags in it, and 
1 to the brett; let the rags remain & till it is dreſſed 


again; it muſt be dreffed twice a day, night and morning: the 


clear water is excellent for weak or ſore eyes, 


£2017 eate 2 Cancer. 


| TAKE x drarhi of the powder of .crab's-claws finely fest. 
ced, and made into a paſte with damaſk. roſe- water, and dried 
with pellets of lozenges; powder the\ lozenges as you uſe them, 


and drink the powder:in whey every morning faſting : if there 
de a ſore, and it is raw, anoint it with a ſalve made of dock- 
roots and freſh butter; make a ſeaton or iſſue in the neck; keep 
2 low diet, and abſtain from any thing that is ſalt, ſour or ſtrong, 


A Medicine for the Cholic. 


' TAKE of camomjle-flowers and mallow- leaves, of each a 


handful ; juniper-berries and fenugreek-feeds, of each half an 
ounce ;- let, the. ſeeds. and berries be bruifed ; boil. them in a pint 
of water; add to it ſtrained, of turpetitine diffolved, with the 
yolk of an egg, and oil of camomile, of each an ounce; dia- 
catholicon frx drachms, hiera-picra two drachms; mix. and give 
it. After the operation of the clyſter, give the patient the fol- 


lowing mixture: take of rug and camomile- water, of each att- 


— 


ounce; cinnamon - water an outice, liquid laudanum twenty 


drops, ſyrup of white poppies an once. 


85 Another. VR 
TAKE of tlie beſt-gzannaz and oil of ſweet althonds, of each 


an ounce and a half, of camomile-flowers boiled in poſſet · drink 


an handful ; let the poſſet · drink be ſtrained from the flow - 


7 ets, and mingled very well with the oil of almonds and manna z 


let the patient take it three * ſucceffively, and aſterwards 
— third day for a fortnight, This not only gives eaſe in the 
0 viglent tae; De als, being often uſed; prevents their re- 


l * ; * 4 w Z 
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TAKE half a pint of Dr. Stephens's water, as much plague- 4 


Water, as much juniper-berry-water, and an ounce of powder of 


rhubarb; ſhake the bottle, and take four or five ſpoonfuls at a 


4 ph 4 


Y 2 Another 
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TAKE a drachm and a half of Dr. Holland's powder, mix 


it with a little ſack, and take it, drinking «ga of fack after 
it ; it gives preſent caſe. | 


ny 


Khother,” 


LET the patient, when they find any ſymptoms of a fit, take 
: a pint of milk warm, put into it four ſpoonfuls of brandy, and 
2 eat ĩt up, and ſo let them take it any other time; if they ate ſub- 
| to that diſtemper, it will prevent the fit. This cured Mr. 
bales at Hampſtead, after he had the advice of ſeveral other 
| phyſicians, and had been at the Bath without ſucceſs, | 


A preſent Help for the Cholic. 
MIX a drachm of mithridate in a ſpoonful of dragon-water, 


| # | bo nap it aint drink. in * laying a little ſuet on the 
= A Piaiſter for the Choi. 
| * S SPREAD the whites of four or five eggs well beaten on 
_- ſome leather, and over that ſtrew en a ſpoonful of pepper, and as 


- much gipger finely beaten and fifted ; then put this Plaiſter on 
2 | the navel z it often gives ſpeedy eaſe. | 


8 RT For Corns on the Peet. 


23A TAKE the yeaſt of beer (not of ale) and ſpread it on a linen 
: rag, and apply it to the part affected; renew it once a day for 
þ RA _ three or four weeks ; 1 it will cure. 


— 5 Por Chilblains. 


4 ROAST a turnep ſoft; beat it to maſh, and Air! it as hot 
t an de endured to the part affected ; let it lie on two or ps 
ay, and repeat it two or three times. | 


/ 


'To precure a good Colour. 


TAKE germander, rue, fumitory, of each a pot handful, 
5 fo one pennyworth, of ſaffron tied up in a rag, half a pound of 


p blue currants bruiſed ; ſtamp the herbs, and infuſe all the ingre- 
Aients in three pints of ſack over a gentle fire till half be con- 

- + ſumed; drink a quarter of a pint morning and evening, and 
Walk after ** repeat this quantity once or dice. 
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You may add a ſpoonful of the following ſyrup to eve 

draught: Take three 5" 10 of the filings of ſteel, and put * 
a glaſs bottle with a drachm of mace, and as much cinnamon; 
pour oa them a quart of the belt white wine; ſtop it up cloſe, 
and let it ſtand fourteen days, ſhaking the bottle every day; 
then train it out into another bottle, and put wo pounds of 
fine loaf ſugar to it finely beaten ; let it ſtand till the ſugar is 
diſſolved, without ftirring it; then clear it into another bottle, 


and keep it for uſe, - - | 


A Cere-cloth. © NT. 


TAKE three pounds of oil-olive, of red lead, and white 
lead, of each half a pound, both powdered and ſifted ; then 
take three ounces of virgin wax, two ounces of Spaniſh ſoap, 
and as much deer's ſuet; put all theſe into a, braſs kettle, ſet- 
ting it over the fire, ſtirring it continually till it comes to the 
height of a ſalve, which you may know by dropping a little on 
a trencher ; and if it neither hangs to the trencher, nor your 
fingers, it is enough; then dip your cloths in, and when you 
take them out, throw them into a pail of water ; as they cool, 
take them out, lay them on a table, and clap them; when you 
have done, roll them up with papers between, and keep them 
for uſe ; they muſt be kept pretty cool, This cere cloth is good 


for any pain, ſwelling, or bruiſe. - | r 


To make Conſerve of Hips. 


G ATH ER the hips before they grow ſoft, cut off the heads 
and ſtalks, lit them in halves, and take out all the ſeed. and 
white that is in them very clean; then put them in an eatthen 
pan, and ſtir them every day, elſe they will grow mouldy ; 
et them ſtand till they are ſoft enough to rub through à coarſe 
hair ſieve; as the pulp comes take it off the ſieve; then add its 
weight in ſugar, and mix it well together without boiling, keep- 

ing it in deep gallipots for uſe. = ' 


To cure a Dropſy. 
TAKE of horſe- radiſh- roots ſliced two ounces, ſweet fen- 


nel. roots fliced two ounces, ſweet fennel- ſeeds beaten two © 


ounces, the. tops of thyme, winter- ſavoury, ſweet- marjoram, 
water-creſſes and nettle- tops, of each one handful, wiped and 
ſhred ſmall; boil theſe in three pints of ſpring-water, a. quart 
of ſack, and a pint of white wine; cover it cloſe, and let it 


boil till half be conſumed ; then take it off the fire, and let it 8 


ſtand to ſettle three hours; then ſtrain it out, and to every 
draught put in an ounce of the ſyrup of the five opening roots. 
Take 4his in the morning faſting, and at three o'clock in the 
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ds fait nee livery after it. If dhe patty haue the 


. ſeutvy (which uſually goes with the dropſy) then add a ſpoonful 
of the juice of ſcurvy-graſs to each draught. 


Andther Wiettivd. | 


FAKE a good quantity of black ſnails, ſtamp them well 
with bay ſalt, and lay to the hollow of the ſeet, putting freſh 
twice a day; take likewiſe a handful of ſpearmint and worm- 
wood, bruiſe them, and put them in a quart of cream, which 
-* boil till it comes to an oil; then ſtrain and anoint thoſe parts 
which are ſwelled. Take of the tops of green broom, which 
after you have dried in an oven, burn upon a clean hearth to 
aſhes, which mingle very well with a quart of white wine, let 
it ſtand all night to ſettle, and in a morning drink half a pint 
of the cleareſt ; at four in the afternoon, and at night going te 
bed, do the ſame. Continue Jaying the poultice to your feet, 
and drinking the white wine for three weeks together: this 
method has been often uſed” with ſucceſs, - 


A certain Cure for the Dropſy, if taken at the Begin» 
3 ing of the Diſtemper. 
TAK E the ſtems that grow from the ſtick or root of the at- 


yas. tichoke, pluck off the leaves, and bruiſe only the ſtems in a 

_ marble mortar ; tp a quart of juice put a quart of Madeira or 

mountain wine, ſtraining the juice through a piece of muſlin : 

let the patient t ke a wine lat of it faſt ng, and another juſt 
before going to bed, continuing till the cure is completed. 

N. B. This'ujed 2 ſon of Dr. Moore, late Biſhop of Ely 

(ho had the advice of ſeveral phyſicians ts no effect) and from 
whom I had the receipt. ” 3 


* 
3 * 


9 2 1 
Another Remedy Tor the fame. 


TAK E of horſe-radiſh roots ſliced thin, and ſweet fennel- 
feeds bruiſed, of each two ounces; ſmallage and fennel- roots 
fliced, of each an ounce; of the tops of thyme, winter-ſavoury, 
ſweet-marjoram, water-creſles, and nettles, of each a handful ; 
bruiſe the herbs, and boil them in three pints of ſack, and three 
of water, to the conſumption of Half; let it ſtand cloſe covered 
for three hours; then ſtrain it, and drink a draught of it twice a 
day, ſweetened with ſyrup of fennel, faſting two hours after it. 


An excellent Medicine for the Dropſy. 
TAKE of the leaves that grow upon the ſtem or ſtalk of 
the artichoke, bruiſe them in a ſtone mortar, then ſtrain them 
© through a fine cloth, and put to euch pint of the juice a pint of 
2 | x. | | Madeira 


d So 
+ 
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Madeira wine; take four or five ſpoonfuls the firſt thing in the 
morning, and the {ame quantity going to bed, ſhaking the bottle 
It. . 


8 - 
oF wv 4 
— 


well every time you ule 


TAKE about chreg ſpoonfuls of the beſt muſtard-ſced, and 4 
about half a handful of bay: berries, the like quantity of juni- 44 
ger · berries, an ounee of horſe-radiſh, and about half a handfy * 
of ſage of venue, as much wormwood- ſage, half a handful * 
ſcurvy-graſs, a quarter of a handful of ſtinking orach, a little 
ſprig of wormwood, a ſprig of green broom, and half an ounce 
of gentian-root ; ſcrape, wipe, and cut all theſe, and put them 

into a bottle that will hold a gallon; then fill the bottle with the 
| beft ſtrong beer you can got, ſtop it cloſe, Jet it ſtand three or 
fom days, and drink every morning faſting half a prac. 0 


Anorher. 


BRUISE a pint of muſtard-ſeed; ſcrape and lice a large 
horſe» radiſh-root, ſcrape a handful of the inner rind of elder, 
and a root of elecampane ſliced; put all theſe into a large bottle, —_—_ 
and put to it a quart of good ſtale beer; let it ſteep forty-cight nn 
hours; drink half a pint every morning faſting, and faſt two —_ 
hours after it; you may kill it up once or twice. .? + +7" - nn 


Another. 


TAKE ſix s of ale pretty ſtrong, but little hopt ; 
alexander, red ſage, as we yg ground-ivy, and the 1 
green leaves of flowers-de-luce, of each two handfuls ; bruiſe - 
theſe well, and boil them well in ale; then ſtrain it out, and 
when it is cool work it as other ale; put it in your veſſel, and 
when it is clear, drink of it in a morning faſting; uſe no other 
drink except white wine; ſometimes drink draughts of it 


* 
* 
— 
, NE * 
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* 


at a time. 


For the Dropfy and Scurvy. 


TAKE a quart of white wine, ſix ſprigs of wormwood, as 
much roſemary, half a quarter of an ounce of aloes, the ſame 
quantity of myrrh, rhubarb, cinnamon, and ſaffron : bruiſe the 

drugs, pull the ſaffron, and put all into a three-pint ſtone bottle; 
tie the cork down cloſe, ſet it in a kettle of water and hay, and 
let it boil three hours; then let it ſtand a day or two to ſettle ; 
let the patient take four ſpoonfuls every morning faſting, and faſt 
three hours after it, and walk abroad; if It is too long to faſt, 
and the conſtitution will not bear it, they may dcink adraught of 
water · gruel two hours after it; take this till the quantity is out. 


Y.4 An 
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An experienced Eye Water to ſtrengthen the Sight, 
and prevent Cataracts. | | 
M6 TAKE of eye-bright tops, two handfuls, of celandine, ver- 
| vain, betony, dill, ground- pine, clary, avens, pimpernel, and 
roſemary-flowers, of each a handful ; of capon's gall and aloes 
bruiſed, of each half an ounce ; of long pepper, a drachm; 
infuſe twenty-four hours in two quarts of white wine : then 
draw it off in a glaſs ſtill; drop the water with a feather into 
the eye often. | 3 | 


To draw a Rheum from the Eyes. | 
ROAST an egg hard; then cut out the yolk, and take a , 
+ ſpoonful of cummin-ſeed, and a handful of bear's-foot ; bruiſe 
them, and put them into the white of the egg; lay it on the 
nape of the neck, bind it on with a cloth, and let it lie twenty- 
four hours, and then renew it: it will cure in a little time. 


To clear the Eyes. 


TAKE the white of hen's-dung, dry it very well, and beat 
= | it to powder; ſift, and blow it into the eyes when the party goes 
23>: 00 B00. 5 Fo 


For a Pin or Web in the Eye. 


TAKE the gall of a hare, and honey, of each a like quan- 
SI tity z mix them together, take a feather, and put a little into the 
<= eye; it will cure in two or three days. . | 

"4 I a hair or fiſh-bone ſtiek in the throat, immediately ſwallow 
"— the yolk of a raw egg: it is avery good thing. h 


<< | A Water for ſore or weak Eyes. 


. TAKE ground-ivy, celandine and daiſies, of each a like 
quantity, ſtamped and ſtrained; add to the juice a little ſugar 
and white roſe-water, ſhake this together, and with a feather 
drop it into the eyes; this takes away all manner of inflamma- 
tions, ſpots, itching, ſmarting or web, and is an excellent 
thing for the eyes. | 


- 


For Dimneſs of Sight and ſore Eyes. 


TAKE eye-bright, ſweet-marjoram and betony dried, of 
each a like quantity, the ſame quantity of tobacco as of all the 
reſt, take it in a pipe as you do tobacco for ſome time ; and take 
of the right Portugal-ſnuff, put it into the corner of your eyes 

morning and night, and take it likewiſe as ſnuff, This cured 
6 1 
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Judge Ayres, Sir Edward Seymour, and Sir John Houblon, 
that they could read without ſpeRacles, after they bad uſed them 
many years. S. C. | . 


A Powder that has reſtored Sight when almoſt loſt. 
TAKE of betony, celandine, ſaxifrage, eye - bright, penny- 
royal, and liguſticum, of each à handful ; of aniſeeds and ein- 

namon, of each half an ounce ; \grains of paradiſe, ginger, 
hyſſop, parſley, origany, oſier of the mountain, of each a 
drachm ; galangal and ſugar, of each an ounce ; make all into 

a fine powder, and eat of it every day with your meat ſuch a 
quantity as you uſed to eat of ſalt, and inſtead of it: the oſier 
you muſt have at the phy ſic-garden. OY | 


An Electuary for a Pain in the Stomach. 


TAKE conſerve of wood ſorrel and mithridate an equal | 
quantity; mix it well together, and take night and morning the 
quantity of a nutmeg ; ſo do for fifteen days together. 


An Electuary for a cold or windy Stomach. 


TAKE gum-guaiacum one ounce, cubebs and cardamums, 
of each 'a quarter of an ounce; beat and ſift all theſe, and 
mix it with ſyrup of gilliflowers into an electuary. Take night 
_ morning the quantity-of a nutmeg ; drink a little warm ale 
after it. = 


To make Stoughton's Elixir. 


'PARE off the rinds of fix Seville oranges very thin, and 
put them in a quart bottle, with an ounce of gentian ſcraped and 
ſliced, and fix pennyworth of cochineal ; put to it a pint of the 
beſt brandy ; ſhake it together two or three times the firſt day, 
and then let it ſtand to ſettle two days, and clear it off into 
bottles for uſe; take a large tea-ſpoonful in a glaſs of wine in 
the morning, and at four in the afternoon ; or you may take it 
in a diſh of tea. 


To make Daffey's Elixir. 


TAKE elecampane-roots fliced, and liquorice ſliced, ani- 
ſeeds, coriander-ſeeds, and carraway-ſeeds, oriental ſena, guaia- 
cum bruiſed, of each two ounces ; rhubarb an ounce, ſaffron a 
drachm ; raiſins of the ſun ſtoned a pound; put all theſe into a 


glaſs bottle of a gallon, adding to it three quarts of white ani» 


ſeed- water; ſtop the bottle, and let it ſtand infuſing four days, 
ſtirring it ſtongly three or four times a day; then ftrain it off, 
and put it into bottles corked very well; you muſt take it morn- 
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330 B. Comprete Hobs wirr. 
Ing and night, three ſpoonfuls going to bed, and as much in the 
— aercyTing as ybu "And it work; it requites not much 
care in diet, nor keeping within z but you muſt keep warm, 
and drink (mething hot in the morning after it has worked. 
This elixir:is excellent goed for the-cholic, che gtavel in the 
kidneys, the dropſy, griping of the guts, or any obſtructions in 

| | | the bowels; it purgeth two of three times a day. * 

_ * To make the true Daffey's Elixir. 

= AK E fe ounces of aniſeeds, theee ounces of fennel- 

„four ounces of parſley-fecds, fix ounces of Spaniſh liquo- 


rice, five ounces of ſena, one ounce of rhubarb, three ounces 
of elecampane, Teven ounces of jalap, twenty-one drachms of 


1 * ſaffron, fix ounces of manna, two pounds of raiſins, a quarter 
B of an ounce of cochineal, two gallons of brandy; ftone the 
i .. raiſins, hee the roots, bruiſe the jalap; put them all together, 
4 1. keep them cleſe covered fifteen days; then ſtrain it out. 
| | | | To cure the Joint Evil. 


TAK E good ſtore of elder- leaves, and diſtil them in à eold 
= ſtill; let che perſon drink every morning and evening Half a pint 
== of 4his water, and waſh the ſores with it morning and evening, 

, feſt warming 4ta little; lay freſh elder-leaves on the fares, and 
in a little time you will find they will — ups but be ſure to 
follow it exaRtly. It has cured, when all other remedies have 


For a Drought in a Fever. 


13 N MAKE barley-water, ſweeten it with ſyrup of violets, and 
| FM tincture it with Tpirit of vitriol; let them drink ſometimes of 


= this ; put Tal prunella in -beer or poſſet-dtink, and ſometimes 
1 arink'of that; and if they are fick and faint, give a ſpoonful of 

* cordial in a diſh of tea. 
To cure an intermitting Ague and Fever, without re- 


turning. 


TAKE jeſuits bark in fine powder one ounce, ſalt of ſteel 
and Jamaica pepper, of each a quarter of an ounce; treacle ot 
melaſſes, four ounces; mix theſe together, and take the quan- 

tity of a nutmeg three times a day when the fit is off, and a 
draught of warm ale, or white wine aſter it. . 


malignant Fevers. 


" TAKE of the beſt Virginia ſnake weed, root of contrayerva 
Rnely powdered and Goa ſtone, of each half a ſeruple, caſtor 


N and 


An excellent Medicine for the ſpotted, and all other 


co ao. 
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catnphite,- of each five | make them into a bolus 5 
70 a 2 Venice wencle and as much ſyrup of piony as | 
is (officierit ; repeat the bolus every fix hours, drinking a draught | 
of the following julep after it. | =— 
Take ſcorzonera-roots two ounces, butter-bur-roots half an | 1 
ounce, of balm and ſcordium, of each a handful, of coriander- 
ſeeds three drachms, of liquorice, figs, and raiſins, of each an 
ounce ; let them boil in three pints of ſpring-water to a quart, 
then ftrain it, and add to it compound piony-water three ounces, 
ſyrup of raſpberries an ounce and a half: let the patients drink 
of it plentifully. ESE - * 


A very good Drink to be uſed in all Sorts of Fevers. 


TAKE two ounces of burnt · hart's- horn; boil it with a * 4 1 
ctuſt of bread in three pints of water to a quatt; ſtrain, and put | 
to it of barley and cinnamon-water, two ounces, cochineal half a a 

drachm; ſweeten it with fine ſugar, and let the patient, as often : 4 
as he is thirſty, drink plentifully of it; rub the cochineal in a 
Mortar, together with the ſugar, 


+ 


* 


* 


For a Drought in a Fever. 

TAKE of ſal· prunella one ounce, diſſolve it in ſpring - water, 

and — as much ſugar to it as will ſweeten it; ſimmer it over _ 
the 


te till it js a ſyrup ; put ſome into poſſet · drink, and take it 9 
two or three times a day, or when very thirſty. 


Sometimes an inward Fever attends ſuch as are poiſoned, 
for which the following is a good Remedy. 


TAKE a pint of wood-aſhes and three pints vf water; ſtir 
and mix them well together, let them ſtand all night, and ſtrain 
or decant the lye off in the morning, of which ten ounces may. 
be taken ſix mornings following, warmed or cold, according to 4 
the weather, 1 
Theſe medicines have no ſenſible operation, tho' ſometimes 
they work in the bowels, and give a gentle ſtool, 


The Symptoms vom ſuch as are poiſoned, are as 
lows: * 3 
A PAIN of the breaſt, difficulty of breathing, a load at the 
pit of the ſtomach, an irregular pulſe, burning and violent pains 
of the viſcera above and below the navel, very reſtleſs at night, 
ſometimes wandering pains over the whole body, a reaching and 
ineliaation to vomit, profuſe ſweats (which prove always ſer- 
viceable) _ ſtools, both when coſtive and looſe, the face of 
A pale and ye lo colour, ſometimes a pain and inflammation of 
Spies JM the 


: * 


* 


* 
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the throat, the appetite is generally weak, and ſome cannot eat 
any thing; thoſe who have been long poiſoned, are generally very 
feeble and weak in their limbs, ſometimes ſpit a great deal, the 
whole ſkin peels, and likewiſe the hair falls off. 


A Drink for a Fever. 


TAKE a quart of ſpring-water, an ounce of burnt hart's. 
horn, a nutmeg quartered, and a ſtick of cinnamon; let it boil 
a quarter of an hour; when it is cold ſweeten it to your taſte 
with ſyrup of lemons, or fine ſugar, with as many drops of ſpirit 
of vitriol as will juſt ſharpen it. Drink of this when you pleaſe, 


For the Dyſentery or bloody Flux. 


2 TA KE an iron-ladle; anoint it with fine wax; put into it 
glaſs of antimony, what you pleaſe; ſet it on a ſlow fire with- 
out flame half an hour, ſtill ſtirring it with a ſpatula z then pour 
it on a clean linen cloth, and rub off all the wax. Grind it to 
powder, | | . Abe F 

This is the receipt as I had it; but I kept it three quarters of 

an hour on the fire, and could not rub off any wax. The doſe of 
a boy of ſeven or eight years is three grains; for a weak adult 
five grains; for a ſtrong woman twelve or fourteen grains; for 
a very ſtrong man eighteen or twenty grains. 

N. B. Inever gave above fourteen grains; and in the maki 
of it put about a drachm of wax to an ounce of the glaſs. It 
ſometimes vomits, always purges, and ſeldom fails of ſucceſs. 
I always intermit one day at leaſt betwixt every doſe. 


For the Bloody-Flux. | 


TAKE ſome garlic, preſs out a ſpoonful or two, warm it 
pretty hot, then dip a double rag in it, lay it upon the navel, 
let it lie till it is cold ; then repeat it two or three times, it cures 


immediately. By this I cured a gentlemen, who had tried ſeveral 
other things without ſuccels, S. COC. 


5 For a Flux. 
TAKE a pint of new milk, and diſſolve in it half a quarter 


of a pound of Joaf ſugar, and two drachms of mithridate ; give 


this for a clyſter moderately watm ; repeat it once or twice, if 
there be occaſion. , | 


To prevent Fits in Children, 

TAKE ſaxifrage, bean pods, black cherry, groundſel and 
parſley- waters: mix them together with ſyrup of ſingle piony : 
Tz | give 


at 


week. = e 


drink no other drink. 


„. 1 P * * 
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give a ſpoonful very often, eſpecially obſerye to give it at the 
change of the moon. ier 21 
Another for the fame. 


5 TAK E aſſa · fcetida and wood-ſoot, of each one ounce, in- 
fuſe them in a pint of French brandy; give a child in the month 
three or four drops in breaſt- milk, or black cherry - water, ſoon 


after it is born, and continue it two or three times a day for a 


; Another. „ 8 N 


a breaſt- milk or black cherry-water, it prevents their having any 


convulſion fits. 
7 Another. | 


TAKE a quart of ale, and as much ſmall beer : put into 
it a handful of ſouthernwood, as much ſage, and as much penny- 
royal; let it boil half an hour, ſtrain it out, and let the child 


For Fits from Wind or Cold. 


TAKE three drops of oil of amber in ſome burnt wine, or 
mace-ale, If it is given in black cherry- water, it is good to 


forward labour in child- be. 


11 f A Powder for Convulſion Fits. 


TAKE a drachm and a half of ſingle piony- ſeed, of miſletoe 
of the oak one drachm, pearl, white amber and coral, all finely 
powdered, of each half a drachm; bezoar two drachms, and 
five leaves of gold; make all theſe up in a fine 21 and 
give it in a ſpoonful of black cherry-water, or, if you pleaſe, 
hyſteric- water? you may give to a child new · born, to prevent 
fits, as much as will lie on a three - pence, and likewiſe at each 
change of the moon; and to older people as much as they have 


1 


ſtrength and occaſion. . 


I 0 0b cure a pimpled Face. 

TAKE an ounce of live brimftone, as much roche · allum, 
as much common ſalt; white ſugar · candy, und ſperma - ceti, of 
each two drachms; pound and ſift all theſe into a fine powder, 
and put it in a quart bottle; then put to it half a pint of brandy, 


three ounces of white lily-water, and three ounces of ſpring- 


water; ſhake all theſe well together, and keep it for uſe. When 
you ule it, ſhake the bottle, and bathe the face well; and when 
N Jeu 
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Io cure 2 pimpled Face, and ſweeten the Blood. 
TAKE ſena one ounce, put it in a ſmall fone Pot, and 
pour a quart or more of boiling water on it, then fill it up with 
runes ;- cover with paper, and ſet it in the oven with houſhold- 
bred 3 take U day, one, two, three, ot more, of che prunes 
liquor, according as it operates; continue this alw 
at hed half a year. Va = * 


For a Swelling Py Face, 


TAKE a handful of damaſk roſe · leaves; boil them in run- 
ning water till they are tender; ftamp them to a pulp, and'boil 
white bread and milk till it is ſaft ; then put in your pulp, with 
a little hog's: lard, and thicken with the —_ of an n egg, and 

| apply it warm. 


. To take off Freckles, - k 1 l.; 
TAKE either bean-flower-water, elder- W e or 

May-dew gathied from c²m, faur ſpoanfala, and add to it 

one e of oil of tartar per deliquiuum ; mix it well to- 


* and often wal the face with it; let it "diy on on. 


For the 2 


TAK E a 125 af ſack er ed, and diffolye in it one Seder 
of Venice treacle, or Diaſcorth mz Grin i it * going to bed; 1 
cover warm, | 


A 33 Gravel. 


PUT two {x * of linſeed juſt bruiſed into a quart of 
water, and à little ſtick of liguotice; boil it a quarter of an 


hour. then Wen 5 through a heve, and Meeren it to rag taſte 
With. Hrup of marſhmallows. | 


For the Si in the Stomach, Dr. Lover's conſtant 


Remedy. 
TAKE of Venice. trencle one roche, Gaſcoign's powder 
ufficient to 


half. a Ayrup of poppies as much as is 
make i imo» ble; let tha patient take it going to bed. 
For the Gout. 


TAKE a pound of r and half a poumd of roſin, 
ol oilbanum four ounces, of 'litharge of gold finely powdered, 
| an 
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and white lead, of each twelve ounces z of neat's-foot gil a pint. 
Set the oil, together with the bees-wax and roſin, over the fire, 
as ſoon as they are melted put in the powders, keeping it con- 
tinually ftircing with a ſtick ; 18 fon as it is boiled enough, take 
it off the fare, and pour it on «heard anointed with neat's-foot 
oil, and make it into rolls; apply this. plaiſter, — Recpls 
leather, to the part affected; once a week take of caryocoſtinum 
four drachms diſſolved in whiter wine, keeping yourſelf warm 
alter itz by applying this plailter, and taking the caryocoſtinum, | 
there are many which, have found, very great benefit. 2 


„ , 48 

TAKE as much Venice treacle as a hazel-nut, mixed up 
with a ſcruple of Gaſcoign's powder, three or four nights tog 
ther, when the fit is either on you, or coming on. s 


For Pains of the Gout. 1 

MIX Barbadoes tar and paln-oif, an equal quantity; 

melt them together, and gently anoint the pare | g F 
For the Hemorrhoids inflamed. 


LET the party dip theit finger in balſam of ſulphur, made 
with oil of turpentine, and anoint the place two or three times 
a day. | | T 


Far the Piles, a preſent Remedy. 


ANOINT the part with the ointment of tobacco. This 
euured an acquaintance of mine, who told it me himſelf, S. C. 


For the Piles. 


TAKE theduck-meat that lies upon ponds and ditches, 
let. it lie till it be dry, then lay it ta the part; it cures greſenily- 


| For an ipveterate Head- ach. | 
TAKE juice of ground-ivy, and ſnuff it up the noſe, it 
not only eaſeth the moſt . the preſent, but 
taketh it quite away, Thus cured one that had been afflicted 
with it many. years, , the uſe of it, it immediately cured 


bim, and it never 


For the Hiecup. 


TAKE three. or, four preſerved. damſons in your mouth at 
a time, and (wrallow them.by degrees. ; m_ f 


* 
- 0 | For 
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— For the Jaundice. 

- TAKE: the juice of the leaves of artichoke · plants, put it 

into a quart of White wine; take three or four ſpoonfuls in the 
morning faſting, and at four in the afternoon. 


"TAKE three bottles of ale, half a pint of the juice of 

celandine, a quarter of a pint of feverfew, a good handful of 

the inner rind of a barberry-tree, and two penny worth of ſaffron; 

divide all into three parts, and put a part into every one of the 

EA ale, and drink a bottle in three mornings : you muſt 
„ | 7 


Another. 


TAKE ſome tares, dry them in an oven, and beat them to 
powder; fiſt them and take a ſpoonful of that powder in a 
morning faſting, and drink half a pint of white wine after it; 
do this for three mornings together, and it will cure though 
very far gone. go ; | 3 
Another. 


TAKE half an ounce of rhubarb powdered, and beat it 
well, with two handfuls of good currants well cleanſed ; and of 
this electuary take every morning a piece as big as a nutmeg, 
for fourteen or fifteen mornings together, or longer, if need 


require. 


For the Yellow Jaundice. 


TAKE a handful of burdock-roots, cut them in flices to 

the cores, and dry them ; half a handful of the inner rind of 

barberries, three races of turmeric beat very fine, three or 

four tabes of the. whiteſt  gooſe-dung ;. put all. in a quart of 

firong beer; cover it cloſe, and let it infuſe in the embers all 

night; in the morning ſtrain it off; add to it a groat's-worth of 
ron; take half a pint at a time firſt and laſt. 


To cure the Yellow or Black Jaundice. 

TAKE a quart of white wine, a large red dock-root, a 
bur root, that which bears the ſmall bur, two pennyworth of 
turmeric, a little ſaffron, a little of the white 122 boil 
all theſe together a little while ; then let it run through a 

ſtrainer; drink it morning and evening three days. 5 


To 


ts 


To cure thelleeh without Subphir 


AKE a bandful of und as much 

inted dock, ſhied them ſmall, and boi them in two qua 
7 —.— till it comes to a pint y/ ſtrain tie liquor, and with/ 
ie lende party waſli his hands and face two or three times aday. 
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Another for the Itch. © 


TAK E of camomile and velvet-leaves, ſc 
22 one handfuf; 1 e . 
of butter out of the churn, till it is an uintment; then 
ein it out, and mix it with half an ounce: of black pepper 
aten ſine ; ſtir it in till it is cold, and anoint the party with ix 
| over; keep on the ſame linen for a week; then waſh wirn 
warm water and ſweet-herbs, and put on clean linen: before you 
begin to * this, you muſt take brimſtone and milk for three 
l warm, and purge well after it is over, 


„ 


— 


n 7 
pong _— : 


þ To ſtay A e eee 5 
TAKE 2 nu iek it full of holes! and 
ien the pains f a nie, Nen bf it in mil fl Ns” 


conſumed ; then eat the milk * dee in it; 
in a few times it will ſtop. 


For u Looſeneſs. 


TAKE fa 8 and heat it ver hot | eee two diſhes | 
E it. 6 8 e 


1 For an inveterate wh Wes +{ Jo 23686 
TAKE. piece of bread of the- bigneſs of a'crown- piece,” 
toaſt it hard — both ſides, then put it into a quarter of a pint 
of French brandy; let ĩt ſoak tilt Vit'is' ſoft, then eat the bread” © - 
art drink the brandyatinightigoing to bed; this muſt be taken 
thrice. O This ar. 5 near relation of mine h "had" tried | 
Crane ee od ett elicit 


Another. nag 


TA KE frankincenſe-and * * put it on ſome _— 
and ſit over it. phe 


 elyincor; iS MN 0143+ n 12 : of: 


ne 90 11 hk dee 34 Anbtber“ oO.” 0 
ſubhof bram eaves in milk braut 
Mar. ugar; WF 1 bra ble; ol , ; 


it * and morning: 
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Fos Stuffing in the Lunge. 


TA K E white ſugar-eand powdered and ſifted, wb, 
China-roots — one ounce; flour of — 
one ounce: mix theſe — conſerve of roſes, or the pap of an 
apple; and take the bigneſs. of a walnut in the morning, faſting 
5 | - oh e ee fy 
eaten or drank. ' * yas yr 2 f 


1 10 make Brimſtone Lozenges for a mort Breath, .. 


C ©» TAKE flour of brimſtone and double refined ſugar inten: 

1 and ſiſted, an equal quantity; make it into es with gum- 

1 g rern » and take 
* 55 0 


To make Lozenges for the Heartburn, 1 2 


Tax E of white ſugar-candy a pound, chalk three ounces, 
bole-armoniac five ſcruples, crab's eyes one ounce, red coral 
four ſeruples, nutmegs one ſcruple, pearl two ſcruples; let all 
5 theſe be beaten and ited, and made all into a paſte with & 1it- 
20 * ing water z roll it out, and cut your lonenges out with 
ble; lay them to dry, eat four or "__ rr ab often 

2 you pleaſe. „ unit n 1 


OT To make Caſney Lozenges. 


TAKE half an ounce of balſam of Tolu, put it in-a ſilver 
4 tankard, and put to it three quarters of a pint of fair water; 
_— cover it very cloſe, and let it ſimmer over a — fire twenty- 
be four hours; then take ten ounces of loaf-ſugar, and half an 
.-,  - eunceof Japan earth, both finely Seca fifted ; and wet 
tit with two parts of Tolu-Water, and one part orange-flower- 
, water, and . boil it together, almoſt to a candy-height; then 
drop it on pye · plates, but firſt tub the plates over with an al- 
mond, or waſh them over with orange · lower - water j it is beſt 
to do but five ounces at a time, becauſe it will cool before you 
can drop it; after you have dropped them, ſet the plates a lit- 
tle before the fire; they will ſlip off the eaſier; if DI 
have. them perfumed, put in ambergreaſe. 


+2909 Por a fore Month in Children, |, ||| 

1 TAK E half a pint of verjvice, 2 four ſpronful 
of the juice of ſage; boil this with fine to a ſyrup, and 
with a feather anoint the mouth often; it not with a 


eloth, or rub ir; the child may kek it down | wild not , 


Wy 
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T0 intftaſt Milk in Nurf.es- 
MAKE gruel with lentils; and let the party drink freely of 
it; or elſe boil them in poſſet-drink, which they, like deft, 


To take away Moiphem,”” | |, 
TAKE briony-roots, and wake robin; ſtamp. them with: 
drimſtone, and make it up in à lump; wrap it in a fine linen 
ag, dip it in vinegar, and rub the place pretty hard with it; it 
will take away the morphew ſpo ts. Want 
The Bruiſe Ointment. | 
TAE E of roſerhary, brown ſage, fermel, camomile, Hyſſop, 
| balm, woodbine- leaves,  fouthernwood, parſley, wormwood, 
ſelf-heal; rue, elder-leaves, clown's-all heal, burdork+leavesg 
of each a handful 3 put them into a pot with very ſtrong beer, 
ot ſpirits enough to cover them well, and two pounds of freſſi 
butter from the churn; cover it up with paſte, and bake it with 
bread; and when it is baked, ſtrain it out; when it is cold, 
fim off the butter, melt it, and put it into a gallipot for uſe x 
the liquor is very good to dip flannels into, and bathe any green 
bruife or ache, as hot as can be borhe, © | 


of 


An Ointmeft for a ſcald Head, 
TAKE pound of May butter, without ſalt, out of the” 
ehurn, a pint of ale, not too. ſtale, a good handful of green 
wormwood, let the ale be hot, and put the butter to melt; ſhred: 
che wormwood, and let them boil together till it turns green 3 
ſtrain it, and when it is cold, take the ointment from the dregs. 
mom en u : eee TY «2 "7:74 . 2 

An Ointment to cauſe Hair to grow. mY | 
TAKE of boar's-greaſe two ounces, aſhes of burnt bers, 
aſhes of ſouthernwood, juice of white lily- root, oil of ſweet 
almonds, of each one drach ; fix drachms of pure muſk ; and 
according to art make an ointment of theſe ; ang the day before 
the full moon ſhave the place, anointing it, every day with, 
this ointrhEnſt ; it will cauſe hair to grow where you-wil) have 
if, Oil of fweet almonds, or ſpirit of vinegar, is very good te 

rub the head with, if the hair grows thin. . 1 

An extriordinary Ointment for Burns or Scalds. 

TAKE. of: red dock-leayes and mallow-Iraves, of each 
large handful, two heads of houſleck, of green elder, the bark 
baing ſcraped from it, a ſazall handful ; waſh the herbs, and the 

.elder; which being cut ſmall, boil in it a pint and a half of 

Z 2 | cream 
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cream ; boil till it comes to an oil, which, as it riſes up, take 


off with a ſpoon;; e r it three drachms 


A | 


"RN »An'Dinthnctt for U Bolm or Sead. 


TAKE pound of heg 2 wo . 
ws and a good handful of wi 74% wy of the elder, 
r 


own' bark being firſt taken — boil all theſe to an oint- 
ment: you muſt firſt take out the fire witk ſallad- oil, a bit of 
an onion, and the white of an egg, beaten well together; then 
1 with the — and im tefs than a week it will be 


* 25 Ber An Ointment far Blaſt 2 od 


TAK E- velyet-leaves, wipe them clean, chop them ſmall, 
put them to unſalted butter out of the churn, and boil them 
ntly, till they are eriſp; then ſtrain it into a gallipot, and 
— it for nd 2 25 der lee, over the party after hy is 
anointed, 000 


A rare green Oil for 3 and Bruiſes. 


"TAKE a pot of oil of olives, and put it into a ſtone pot of 

a gallon, with a narrow mouth; then take ſouthernwood, worm - 
wood, (age, and e ile, of each, four ndfuls ; ; a quarter 
of a peck of red roſe-buds, the white cut from them; ſhred 
them together grofly, and put them into the vil ; and ohet à day, 
for nine ot ten days, ſtir them well; and when the lavender ſpike 
it ripe, put ſout handfuls of the- tops in, and let it ſtand three 
ax four days longer, 'covered very eloſe; then boil them an hour 
a flow-re, ſtirring it often; then put to-it a quarter of a 


pint of the ſirongeſt aqua vitæ, and let it boil an hour more; 


then ſtrain it through a coarſe cloth, let it ſtand till it is cold, 
and keep it in glaffes for 3 ; TR a little 1 in, a a ſpoon or ſaucer, 
n ber G Ds g 
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A Plaiſter for a Weskneſs in the Back. ; | 
TAK E plantain, conifreyyglenot-grafs, and ſhepberd's-puiſe, 


of each a handful ; ſtamp them mall; and boil them in a pound 
of oil of roſes, and a little -vidhagar ; wheg it is well boiled, 
ſtrain it, and ſet it on the fu Again, adding to it of wax four 


ounces, chalk; bole-armoniac and terra; ſigillata, of! each one 


ounce, boil all well, keeping it conſtantly ſticring; then cool it, 
make it into rolls, and keep it fqr-uſe q ſpread / it vn leather when 


you lay it to the back. _ ein Frans | 
A Drink for the fame, 


þ 2 8 pw $4 eine, Het BL 
TAKE four roots of comfrey, and of knot-grafs and clary, 
one handful, a ſprig of roſemary, a little galangal, a good quan- 
tity af cinnamon and nutmeg ſliced, and the pith of the chin 
of an ox. Stamp and boil all theſe in a quart of 'mufcadine 
then ſtrain it, and put in fix vos of eggs; ſweeten the caudle . 
to your taſte with double tefiued ſugar, , and drink a geod 
draught morning and evening. Take of crocus-martis, oy, 


conſerve of red roſes mixed together, three or four times ina day. 


' , ' 
TI1cß95hhe Stomach Plaiſter. 949, W 
TAKE of Burgundy- pitch, frankincenſe, and bees- wax 
of each an ounce; melt them together; then put in an ounce 
of Venice turpentine, and an ounce of oil of mace; melt it to- 
her, and ſpread your plaiſter on ſheep's - leather; grate on. it 
ome nutineg when you lay it on the ſtomach, 


| The Leden FIINEE. ee 
TAKE of white lead three ounces, of red lead ſeven ounces, 

of bole-armoniac nine ounces ; beat all into a fine powder, and 
put to them a.pint of the beſt. oil-olive ; incerporate them over 
the fire, and let them boil gently half an hour, putting in one 
ounce of oil of Exeter; ffir it continually, and when it is 
enough, make it up in rolls. This is a drying plaiſter. 


* 
A Plaiſter for the Sciatica. 

TAK E of yellow wax a pound, the juice of marjoram and 
red of each ſix ſpoonfuls, juice of onions two ſpoon- 
fuls: let all theſe boil together till the juice is conſumed; and 
when it is cold, put in two ounces of turpengine, and of nut- 
megs, cloves, mace, aniſeeds, and frankincenſe, of each a pen- 
blade. finely powdered ; ſtir it well together, and make a 
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5 A Plaiſter for the Feet in a Fever. 


AKE of briony-roots one pound, tops of rue a haridfuf, 
1 black ſoap four ounces, and bay · ſalt two ounces: beat all this 
LI in a math; and out of this ſpread on a cloth for both feet ; ap- 


7 it warm, and ſew cloths over them, and let them lie twelve 

bours ; if there be occaſion, renew them three times. 
I; 4887 z . «7 | : N 4 3 

V Plaiſter for an Ague. 

3 TAKE Venice turpentine, and mix with it the powder of 

_- white hellebore-roots, till it is Riff enough to ſpread on leather, 

_ Is muft be laid all over the wrift, and over the hall of the 

thumb, ſix hours before the fit comes. froth 


An excellent Plaiſter for wy Pain occaſioned by a Cold 
e iy fa rats or Bruiſe. 1 ES 

TAKE of the plaiſter of red leather and oxyeroceum, of 
each equal parts; of the bet Thebian opium one ſcruple; ſpread 
it on leather, and lay it to the part affected, after you have well 
anointed it with this ointment : take of ointment of marſhmal- 
low one ounce, oil of Exeter half an ounce, oil of ſpike, and 
ſpirit of hart's-horn, of each a drachm. 


A Poultice for a fore Breaſt, - before it is broken, 
"BOIL white bread and milk to a poultice; then put to jt 
oil of lilies, and the yolk of an ggg ; ſet it over the fire again 
$0 heat, and apply it as hot as can be endured ; dreſs it morgin 
and night till it is broke: then dreſs it with the poultice 2 


* 


A Poultice for a ſore Breaſt, Leg, or Arm. 
- BOIL wheat-flour in ſtrong ale ve well, and pretty thick; 


then take it off the fire, and ſcrape in ſome boar's-greaſe, flir it 
yell and apply it hot. _ Miſco He Te 
A Poultice to ripen Tumours. 
' TAKE half a pound of figs, white lily-roots, and bean- 
flour or meal, of each two ounces; boil theſe in water till it 
comes to a poultice; ſpread it thick on a cloth, apply it warm, 


* o 


- and (hift it as often as it grows dry. 


* 
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warty int Þ 
th 14 A Poultice for a hard Swelling. 
 - BOLL the fineſt wheat · flour in cream, till it is pretty thick; 
chen take it off, and put in mallows chopped; tir it, and Ala 
it as hot as can be endured q dreſs it twice a day, and make freſl 
be + make Gaſcoign's Powder. . 
"TAKE pearls, crab's-eyes, red coral, white amber, burn. 
-hart's- horn, and oriental bezoar, of each half an ounce; the 
black tips of crab's-claws three ounces ; make all into a paſte, 
with a jelly of vipers, and roll it into little balls, which dry, and 
keep for ufe. | 


25 To make Pomatum. 1 

TAKE a drachm of white wax, two drachms of ſpe 
| ceti, an ounce of oil of bitter almonds; ſlice your wax very 
thin, and put it in a gallipot, and put the pot in a ſkillet of boil- 
ing water; when the wax is melted, put in your ſperma · ceti, 

nd _ juſt Ni then put in the oil of almonds ; after 
that take it off the fire, and out of the ſkillet, and ſtir it till 
cold with a bone-knife ; then beat it up in roſe-water till it is 
whitez keep it in water, and change the water once a day. 


For the Piles, - 


TAKE galls, ſuch as the dyers uſe, beat them to — 
and ſift them; mix the powder with treacle into an ointment, 
and dip the rag into it, and apply it to the place affecter. 


TAKE of the tops of parſley, of mullet, and of elder-buds, 
of each one handful; boil in a ſufficient quantity of freſh butter 
ond looks green, and has extracted the ſmell of the herbs; 
ſtrain, and anoint the place with it three or four times a day. 
Ste alſo Hemorrhoids. | \ l 


Pills to purge che Head. 
TAKE of the extract of rudium two drachms, and pil! ſœ- 
tida one drachm; mix theſe well together, and make into twelve 


pills; take two, or, if the conſtitution be ſtrong, three of them, 


at fix o'clock in the morning: drink warm gruel, thin broth, 
or poſſet· drink, when they work. PL 


Wi. 


r 
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A fine Purge, | 


DALE an; ounce' of liquorice, ſerape jad flice it thin, 

poonful of coriander-ſecds bruiſed ; 15 into a pint 

ut, N 200 boil kad and ſtrain water into an 

hag N let it ſtand fix hours; ds i from the fey an 
it airing, : 


A purging Diet drink in the Spring. 


TAKE fix galions of ale, three ounces of rhubarb, ſena, 
Wadder-toots, and dock roots, of twelve ounces; twelve 
| handfſuls of ſcabious, and as much agrimony, three 1 

anifecds ; flice* and cut theſe, put them in a » and let it 
work in the ale; drink of it three or four times 3 4. 


For a Purge, 


＋. AK E half an ounce of ſena, bail it in a pint 1 ale. til 
half be conſumed: cover it eloſe till the next day; t 1 boil 
it again till it comes to two ſpoonfuls ; ſtrain it, and pL 
two'ſpoonfuls of treacle,' and drink it warm; drink jock 
poſſet; or broth after it; keep yourſelf very warm while it bs 

working; or elſe two ounces of fyrup of wy "ne en 
ale after it in the MF; f 


| Tc good Pikes” . ON 
INFUSE an ounce of ſena in a pint of water, till half be 
Af when it is cold, add to it one ounce af ſyruꝑ of 
roſes; and one ounce of ſyrup of and mix chem. well 
together.) This — flo wp two reng purges. for either 


man or woman, and four 


A Purge for Hoarleneſs; or any Illneſs, on the Lungs, 


TREE four ounces of the roots of forrel, of hyffop and 
maidenhair; of each half a handfal; raifins toned, a Vary 
ter of a pound, ſena half an ounce, barley-water two quarts ; 
all cheſe in a jug, and infuſe them in a kettle of water twe 
= ſtrain it out, and take a quarter of a pine morning and 
night. 


Fd 


A Dating Diet- dank. 


TAKE of garden fcurey-graſs fix handfuls, ba 
brook- lime, and peach-bloſſoms, of each four hand fuls, nettle- 
tops and fumitory, of each three handfuls, monks rhubarb, and 
fena, of each four ounces, China- roots two ounces, ſarſapacilla 
three ounces, rhubarb one ounce; coriander and ſweet fennel- 


leed, « of each Jalf en ounce z gut the herbs, flice the 5 
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bruiſe the ſeeds; put them in a thin bag, and hang them in four 


gallons of ſmall ale; after three days drink u pint of it every 
moraing z be regular in get, eat nothing ſalt or for. 


An excellent Medicine for a Pain'in the Stomach. x 
TAKE. of tingiex facra (or tincture of hiera-picra) one 
ounce in the morning, faſting an hour; then drink a litile warm 
ale; do this two or thige times a week till you find relief, 


For a Pain in the Stomach. 

TAKE a quarter of a pound of blue currants, wipe them 
clean, and pound them in a mortar, with un ounce of ani- 
ſeeds bruiſed; before you put them to the eurrents, - make 
this into à bolus with a lictle ſyrup of clove-gilliflowers ; take 
every _— the quantity of a walnut, and drink roſemary- 
tea, inſtead of other tea, for your breakfaſt; if the pain return, 


TAKE nine ſingle piony-ſeeds powdered, the fame quanti- 
ty of powder of _borax, and a little nutmeg z mix all theſe with 
a little white aniſeed- water in a ſpoon, and give it the womun ; 
6 1 aniſeed- water after it, as ſoon as poſſible after ſhe's 

WS. nm at 1991 or ett to 4 24 2608 
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Teo prevent After-Pains. 


- 
* 
, 


LET the patient bleed plentifully, then drink off à pint of 


« 


ſpring- water, with thirty drops in it of ſpirit of ſal-armoniac 
this muſt be done as ſoon as the party is ed. Approved by 
myſelf. S. C. 3 3 
Por a Plæuriſy, if the Perſon. cannot be blooded. 
TAKE of earduus, the feeds or leaves, a lar bandful; 
boil them in a pint of beer till half is conſumed ; then ſtraig it, 
and give it che party warwus; they muſk be faſting when they 
take it, and faſt fix hours after it, or it will da them ham. 


A Remedy for Pimples. 


N 


TAK E half 2 quarter of a pound of bitter almonds, Vlanch. 


ſtamp them, and put them into half a pint of ſpring- water; ſtit 
it together, and ſtrain it out; then put to it half a pint of the 
beſt brandy, and 1 of the flour of brimſtone; ſhake 
it 2 when you uſe it, which mutt be oſten; dab it on with 


! 
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it is hot; do this very often. 
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TAKE '\wheat-flour mingled with honey and vinegar, and 
lay on the pimples going to bed, ICY, +* x 
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For Weakneſs in the Hands after a Palſey. 


| ITN?" 


AER E of the tops of roſemary, bruiſe it, and make it up 


- 


$1? 


- 


into à ball as big as a 1 walnut, and let the roll it up 


and do wa in their ha 


very often, and graſp it in the hand ill 


44 1 + Receipt againſt the Plague. | 
TAK E of rue, ſage, mint, roſemary, wormwood, and la- 
vender, à handfuFof each; infuſe them. together in a, gallon 
of White wine vinegar, put the whole into a ſlone pot cloſely 
covered up, upon witm wood-afhes, for four days: after which 
draw off (or ſtrain through fine flannel) the liquid, and put it 
into bottjes weil corkedz and into every quart bottle put a quar- 
ter of an ounce of camphire. -With this preparation waſh your 
mouth, and rub your loins and your temples every day; ſnuff a 
litile up your noſtrils when you go into the air, and catry about 
you a bit of ſpunge dipped in the ſame, in order to ſmell to upon 
Al goa, eſpecially when you are near any place or perſon 
that is infected. They write, that four malefactors (who hid 
xobbed the infeſted houſes, and murdered the people during the 


dcourſe of the plague) awned, when they came to the gallows, 
2 that they had preſerved themſelves from the contagion, 5 


8 y uſin 
e above medicine only; and that they went the whole — 
from houſe to houſe without any fear of the diſtemper. 


A Remedy for rheumatic Pains. 


TAKE of ſena, hermodactils, turpethum, and ſcammony, 
of each two drachms; of zedoary, ginger, and cubebs, of 
each one drachm, mix them and — be powdered; the 
doſe is from one drachm to two in any convenient vehicle. Let 
the parts affected be anointed with this liniment: take palm-oil . 
two ounces, oil of turpentine one ounce, volatile ſalt of hart's- 
horn two drachms ; afterwards lay on a mucilaginous plaiſter. 
Some that have been-very much troubled with cheumatic pains, 
have by taking of hart's-horn in compound water of earth - 


worms, found mighty benefit. 
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ia. n For u Rheumatiſm. 


LET the party take of the fineſt glazed gun - powder as 
much by a large thimble may hold; wet it in a ſpoon with milk 
when! 


from 
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from the eo, and drink 2 balf-pint of warm milk after 
2 de — warm in bed, and ſweat; give it, faſting abou 
ſeren in the morning, and take this nine or ten mornings to- 


| Another Remedy for the fame. 


»& : 


LET the patietit take ſpirit of hart's-born/ morning and 


evening, beginning with twenty-five drops in a glaſs of ſpring- 
e * every day till they come to fifty, is bo 
continued for a month, if not well ſooner. By this I cured a 
woman that had this diſtemper to ſo great a degree, that ſhe was 
ſwelled in her head and limbs that ſhe could not lift her band 
to her head; but taking this, in three days was much better, 
and in three weeks time went abroad perfectly well, and has 
continued fo now for above ſeven years. S. C. 


To cure the Droply, Rheumatiſm, Scurvy, and Cough. 


2 - 2+, of. the Lungs. | 
TAKE Engliſh orrice-roots, ſquills, and elecampane-roots, 
each one ounce, hyflop and horehound - leaves, each one hand- 
ful, the inner rind of green elder and dwarf-elder, of each one 

handful, ſepa one ounce and a half, agaric two deachms, gin» 


ger one drachm ; cut the roots thin, bruiſe the leaves, and put 
them into two quarts of the beſt Liſbon ine; let theſe boil. 


an hour and à half on a gentle fire in an earthen mug, very 


_ cloſe ſtopped with a cork, and tied down with a bladder, that. 
no air come to it, and ſet it in a large pot of boiling water, ſet 
it ſo that no water get into the mug, which muſt hold three 
quarts, that all the ingredients may have room to go in; when 


it is almoſt cold, ſtrain it out very hard; take this for a week 
together if you can, and then miſs a day; and if that does not 
do, go on with your other bottle of the ſame; take it ina 


morning faſting, ten ſpoonfuls at a time, without any poſſet- 


drink; it will both vomit and purge you; it is of an unpleaſant 
taſte; therefore take a lum 3 it; when it is quite 
cold, after it is trained off, Jet it ſtand in a flaggon to ſettle a 


night and a day; then bottle it up clear and fine for uſe: it is 


an admit able medicine. 


For the Rheumatiſm. 


TAKE one handful of garden ſcurvy-graſs picked, two 
ſpoonfuls of muſtard- ſeed bruiſed, two ſmall ſticks of horſe-ra- 
diſh fliced, half an ounce of winter · bark fliced ; ſteep theſe in- 
gredients in a quart of mountain wine three hours before you 


take it, which muſt he three times a day; at eight, eleven, ang 


ve, 


uud beat them very ſmall; then add to it near as much honey, 


* 
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five,” if your ſtomach will bear itz if not, then twice only, viz, 
at eight and five, eating and drinking nothing after it for two 
hours at leaſt; you are td take u quarter of a pint at a time, 
which you muſt fill up out of another quart of the ſame wine; 
and ſo continus drinking till both bottles are emptied. 


To“ make the right Angel-Salve. 


"TAKE black and yellow rofin, of each half a pound, vir- 
in- wax and frankincenſe, of each a quarter of a pound; maſ- 
tich an ounce, deer ſuet a quarter of a pound; melt what is to 
be melted, and powder what is to be powdered, and ſift it fine; 


then boil them and ſtrain them through a canvas bag into a bot- 
tle of white wine; then boil the wine with the ingredients an- 


hour with a gentle fire, and let it ſtand till it is no hotter than 
blood ; then put to it two drachms of camphire, and two ounces 


of Venice turpentine, and ſtir it conſtantly till it is cold: be ſure 


your ſtuff be no hotter than blood n put in your cam - 
phire and turpentine, otherwiſe it is ſpoiſed; make it up in rolls, 
and keep for uſe: it is the beſt ſalve made. EY TY 1 Þ 
++ ,» To-make Lip-Salve. = 
"TAKE a . of a pound of alkanet - root brujſed, and 
half a quarter of à pound of freſh butter, as much bees-wax, 
.and a pint of claret ; boil all theſe together a pretty while,; 
then ſtrain it, and let it ſtand till it is cold: then take the wax 
off the top, 'and melt it again, and pour it clear from the dregs 


— gallipots of boxes: uſe it when and as oftea as you 
ale. | 00 2 


A green Salve. 


TAK E five handfuls of clown's all-heal, ſtamp it, and 
put it in a pot, adding to it four ounces of boar's greaſe, half 
a pint of olive - oil, and wax three ounces fliced; boil it till the 
juice is conſumed, which is known when the ſtuff doth not 
bubble at all; then ſtrain it, and put on the fire again, adding 
two ounces of Venice turgentine ; let it boil a little, and put 
it in gallipots for uſe ; melt alittle in a ſpoon, and if the cut or 
wound be deep, dip your tents in it; if not, dip lint, and put 


on it, 'defending the place with a leaden plaiſter; dreſs it once 


a day. 


For-a fore Breaft, when it is broken, | 
TAKE a quarter of a pound of raiſins of the ſun ftonedy 


an 


— 


120er 
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and beat it together into a ſalvez ſpread it on a Cloth, and make 
tents, if occafion ; dreſs it once a.dayy when it is well drawn, 
ule the yellow ballam, and black wk plaiſter. 5 


h - ©. 
SOD S .1 27 4 


Tic Black Salve, 


TAKE 1 4 ging ojl-oli thre quarters of 1 of 
ellow wax, — Anely beaten and ſearced, the 
ſt maſtich, 0, von and myrrh, of each two ounces; half a 
pound of white lead finely ground, and two drachms of cam- 

phire, boil theſe till: they are black;; then let hand, and ſtand a little; 
oil a board, and pour it on; 6il your han 83 
rolls for uſe. wv 


A Salve fied Bath > or Sead e þ 


"TAKE 1 — ſuet ſhred ſmall; make! it, and: 
put into it thyme, ſweet am, melilot, pennyroyal, and 
hyſſop, of each a good bandf choge ſmall; let it ſtand 
thes four days; then heat it, and ſtrain it out, and put in the 
ſame quantity of herbs again, and let it ſtand four days longer; 
then heat it, and ſtrain it out, — to that liquor put ve pounds 
of white roſin, and two pounds of. bees - wax ſliced, and — it 

up to a ſalve when it is cold enough, oit'a beard, pour it on 
it, = make it up in rolls. This is an - admirable ove, whom 
the fire is taken out a you muſt take out the fire with oil, then 
lay on ths pus 1 12 5 e ar iſſue inflamed- 
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488 form Cere-cloth for Bruiſes richer, 


"TAKE «ping of ounces. of red. lead, two ounces; 
.of bees- wax, an 1 0 ag rma-ceti, two OUNCES of roſin 
beaten, and ite 5 all theſe on a ſoft. fice. in a bell-ſkiller, 
ſtirring till je bgils;, and then, it on a rag, whether it firmly: 
ſick upon it;. When Jt; 408 ay e it off; and when you 
have made wo, Ne oths Ok pour the —— an oil- 


board, and in 8 à cut or 
Gen Wound. 8 kg it up in ol 8 * 12 
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1 ſpread 4 thin plaiſter of the fade 
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pound, and put to it an ounce of virgin- wax; when 
— it into white roſe-water to cool, and beat it in the water 
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, Salye for a Sprain. 

TAKE a quarter of a pound of virgin-wax, a quarter of 2 
pound of frankincenſe, half à pound of Burgundy pitch; melt 
them well together, ſtirring them all the while till they are 
melted ; then give them a | boil, and ſtraim them into water; 


work ĩt welb into rolls, and keep it for uſe j the more it is works 


ed, the better it is; ſpread'it on leather, 
1 © ® A Salve for the King's Evil. 
"FAKE a burdock-root, and a white lily-root, waſh, dry, 
and ſcrape them; wrap them in brown paper, and roaſt them 
in the embers ; when they are, ſoft, take them out, and cut off 
the burn or hard, and beat them in a mortar with boar's-greaſe 
and bean · flour; when it id almoſt enough, put in as much of the 
beſt turpentine as will make ĩt {mel} of it j then put it in a pot 


ſor webe 3: - 


The party muſt take inwardly two ſpoonfuls of lime- water in 
ing, and faſt two hours -after it, and do the ſame at 
four o clock in the aſternoon; if there be any ſwelling of the 
evil, they muſt. bathe it with this water a quarter of an hour to- 
gether, a little warmed, and wet a cloth, and bind it on the 
place; but if the ſæin be broken, wy wafty it in the water, and 
and lay on it :. ſhift! it once 2 
if very ou muſt dreſs it twice a dax. | 
o make the lime-water: Take a lime-ſtone as big as 2 
man's head, it muſt be well burnt; put it into ſix quarts of boil- 
ing water, cover it cloſe, but ſometimes tir it; the next day, 
wool rer the clear water, and keep it in bot- 
es u . Lainup * ume * 


To make the Eye- Salve. 
TAKE of freſh butter out of the churn, unſalted and un- 
waſhed, two pounds; ſet it in a glaſs jar in the ſun to cla- 
rify three months, then pour very clear off about a owe of a 
t is melted, 


If an hour # then take it out from the water, and mix it with 
half an / ounce of tutty finely powdered, and two ſcruples of 


maſtich beaten and bruiſed as yell as poſlible ; mix alt well to- 
gether, and per it in pots for uſe ; take a very little in your fin- 
'bed, ſhut your eye; and rub it over the lid and 


= 


gers, when 
corner of your eye. 


Sir 
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Sir Hans Sloane's' Ointment for the Eyes. 

TAK E of tutty and calamine, of each ſix drachms ; of 
calcined lead and camphire,' of each two drachms ; of myrrh, 
farcocolla, aloes, aud white vitriol, of each one drachm: make 
them all into a fine powder. Then take of freſh butter twelve 
' ounces, of white wax two ounces; and when they are melted 
together, by degrees ſhake in the fore mentioned powders, and 
fiir all together till the Whole is cold and become an ointtnent. 

- All the ingredients that require powdering, ought to be re- 
duced to the utmoſt fineneſs, and the whole made as ſtiboth as' 
poſlible. +4 + a 11 J * 4 bd 2 
| To make Spirit of Saffron. 

TAK E four drachms of the beſt ſaffron, put it in a quart . 
bottle; pour on it a pint of the ordinary ſpirit of wine, and add 
to it half a pound of — beaten ſmall; ſtop ix 
cloſe with a cork; and a bladder tied over it; ſet it in the fun, 
ſhake it twice a day, till the candy is diſſolved, and the ſpirit of 
a deep orange colour; let it ſtand two days longer to ſettle, 
clear e anather bottle, and keep it for uſe; give a ſmall 
ſpoonfill to a child, and a large one to à man or woman; it is 
8 in any peſtilential diſeaſe; it is good againſt colds, or 

he con bcive ugh... ow: h Jo „„ „ tom antt 

10 3111 - 7 150 14 gone e. F 
44; To cure the Spleen or Vapours. - 4 1 
TAKE an ounce” of the filings of Ree}; two drachms of 
genting iced; half an ounce of carduus:feeds | bruiſed; balf a' 
dful of centaury- tops; infuſe” all theſe in a quart of white 
wine four:days; drink four ſpoonfuls of the: clear every morn- 
ing, faſting two hours after it, and walking about; if it binds 
too mugh * once or twice a week ſome little purging thing 
Wen ee e r 
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. "T&make'a Quilt for the Scorch. e 


7 
LH nn 


* AK | a fine rag four inches ſquare, and ſpread cotton thin 
nr mint and ſweet- matjoram dried and rubbed to 


powder, — — it A cotton, pretty thick; then take 
nutmeg; cloves and mace; of each a quarter of an ounce beaten” 
and ieh, An de the over the herbs, and on that ſtrew 
half an ounce: of galangal[' finely powdered, then a thin row of 
cotton, and another fine rag, and quilt it together; when you 
lay it oniche i ſtomach, dip it in hot ſack, and lay it on as warm 
a+ enn be endured : this is very good for a pain in the ſtomach. 
tw ase: gin i u 5110. 1 FD ident 
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* - +:Totliperſe: Turns, engl nie 
AK E of-yellbw: ex, frankincente, and reſin,” of exch 


foan ownees 3 mel: them together; ſtrain it outy and when i is 
ld. make it into a rolls and keep it for ule.” i rh 


* 


n 


. 3 


TAKE been e e 
beat them together very: well, and keep it for uſe; anoint the 


17 that is ſcalded twice a day, and it. will cure its, * on it 
ſoft rags, and let * preſs it. 


For a Scald Head... 95 


TAKE three ſpoonfuls of juice of- comfrey, two penny- 
vrth of verdigreaſe,; and half a pound of hog's-lard; melt it 

| „but Jex it not boil : cut off Kr the 
| : it will eure it. 


* For the Falling Sickneſs. - 5 in: = 


TAKE of the powder of man's Kull, of | clnnabar, anti- 
mony, of each a drachm; of the root of male-piony, and fr 
Jiver dried, of each two dtachms: of the fate of amber h. 11 
drachm, conſerve of roſemary two ounces, ſyrup of ok 
enough to make it into a ſoft e eQuary, of which give the quan- 
tity of a large nutmeg every motting and evening, drinking 
after it three ounecs of the water of the- Jilie of the baley: 
take it three days before the new. moon, and three days before 
the- full moon; to being the patient quickly 5 wy 
e e bed wi deo u | 


Jo cure Spitting of Blood; if a vein is broken: 


'Ta KE mice-dung beaten to powder, as much as will lie 
on a fix-pence ;, ; and, a in a quarter-of a pint of -the 1 20 
Paget with a litt hat; give it inthe morni * aſtiog, 

he going to beds -Comtnue-thiv' ſome f 5 


Ghote; and gabe. ee ee ann gAs 


144 


Tomke ouvrhe Reedneß and Scurf after the Cw: Phu 


AFTER the firſt ſcabs are well off aneitm the-face, going 

with the following ointment ;. beat commem allum very 
mb and. ſift it through a lawn ſieve, and mix it with oil like a 
thick, cream, and lay. it all over the. face with afeather; in the 
morning bave bran boiled in water till it is Dippery ; then waſh 
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| it off as hot as you can bear ix: ſo do for a month or more, a 


chere is occaſion. | 
To take out Spots 6f che Small-Pox. = 
| TAKE half an ounce of oil of tartar, and as much oil of 


bitter almonds; mix it together, and with a fine rag daub it 
often on the face and hands, before the air has penetrated into 


the ſkin or fleſh.” 5 

ee | For the Strangury. 2 

' TAKE half a pint of plantain- water, one ounce of white 
ſugar-candy finely powdered, two ſpoonfuls of ſallad oil, and 


the juice of a lemon; beat all theſe together very well, and 


drink it off, - 

| For the Scurvy. | 

FAKE a pound of guaicum bark, half a pound of ſaſſa- 
fras, and a quarter of a pound of liquorice ; boil all theſe in' 
three quarts of water, till it comes to three pints ;' and when it 
is cold, put it in a veſſel with two gallons of ale; in three or 
four days it is fit to drink; uſe no other drink for fix or twelve 
months, according to the violence of the diſtemper: it will cer- 
tainly cure. 


For the Scurvy or Dropſy. 


* 


- STAMP the leaves of elder, and ſtrain the juice, and to 


4 quarter of a pint of juice put ſo much white wine; warm it 
alittle, and drink it off; do this four or five mornings together: 
if it purge you, it will certainly do good: take this in the 
ſpring. | | | 
A Water for the Sturvy in the Gums. 

TAKE two quarts of ſpting-water, a pound of flower-de- 
jube· root, a quarter of a pound of roche - allum, two ounces” 
of cloves; of red roſe- leaves, woodbine- leaves, columbine- 


leaves, browif ſage, of each two handfuls, and one of roſe - 


mary, eight Seville oranges, peel and all, only take out the 
ſeeds; ſet theſe over the fire, and let them boil'a quart away z 
chen take it off, ſtrain it, and ſet it over the fire again, adding 
to it three quarts of claret, and a pint of honey; let them boi 
Half an hour, ſkim it well, and when it is cold, bottle it for uſe x 
waſh and gargle your mouth with it two or three times a day. 


An excellent Medicine for Shortneſs of Breath. 
TAKE half an ounce of flour of brimſtone, a quarter of 


ax ounce of beaten ginger, and three quartets of an ounce of 
IT 0 A 2 deaten 
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beaten ſena ; mix all together in four ounces of honey; take 
the bigneſs of a nutmeg night and morning for five days to- 
gether ; then once 4 week for fome time; then once a fortnight. 


TAK E twp quarts of elder-berry juice when very ripe, put 
one quart in a pipkin to boil, and as it conſumes, put in the 


reſt by a little at a time; boil it to a balſam; it will take five 
or ſix hours in boiling. Take a little of it night and morning, 


To make Syrup of Garlic. 


TAKE two' heads of garlic, peel it clean, and boil it in a 
int of water a pretty while; then change your water and boil 
it till the garlic is tender; then ſtraining it off, add a pound of 

double refined ſugar to it, and boil it till it is a thick ſyrup ;, ſkim 
it well, and keep it for uſe ; take a ſpoonful in a morning faſt- 
ng, another laſt at night, for a ſhort breath. | Wo 


To make Syrup of Marſhmallows. 
FAKE marſhmallow- roots four ounces, grafs-root, aſpars- 
gus · roots, liquorice, ſtoned raifins, of each half an otince ; the 
tops of marſhmallows, pellitory, pimpernel, ſaxifrage, plantain, 
maidenhair white and black, of each a handful, red chiches an 
dunce, the four greater and four leſſer cold ſeeds, of each thtee 
drachms; bruiſe all theſe, and boil them in three quarts of water 
till it comes to two; then put to it four: pounds of White ſugar, 
till it comes to a ſytu ß. | | 


To make Syrup of Saffron. 


TAKE apint of the beſt Canary, as much balm-water, and 

no qunces of Engliſh ſaffron; open and pull the ſaffron very 
well, and put it into the liquor to infuſe; let it ſtand cloſe 
covered (ſo as io be hot, but not boil) twelve hours; then ſtrain 


n out as hot as you can, and add to it two pounds of double 
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refined ſugar; boil it till it is well incorporated, and when it is 
eold bottſe it, and take one ſpoonful in a little ſack or ſmall 
cordial; as occaſion ſerves. 1 3 . 
Jo give Eaſe in a violent Fit of the Stone- 

TAKE a quart of milk, and two handfuls of dried ſage, a 
penny worth of hemp-ſeed, and one ounce of white ſugar- candy; 
- boil: all' theſe together a quarter of an hour; and then put in 
half a pint of Rhenifh wine. When the curd is taben off, , put 
NO Bets” TP | we 


0 


; | nth * * nn * FA " 
The Corr Hovstwirs. yoq 
apply it to the aggrieved part; and 
als f Lee bath, ds hot as can 
eule the firſt time, warm it again, 


the ingredients in a bag, A 
of the liquor drink a g 
endured. If. there. is not 
uſe it. It ſeldom fails. 


An approved Medicine fot the Stone, 
TAE E fix pounds of black cherries, ſtamp them itt a mor- 
tar till the kernels are bruiled;, then take of the powder of 
amber, and of cofal prepared, of each, two ounces; pit then 
With che cherries into a ftill, and with a gentle fire draw off the 
ater ; which if you take for the ſtone, mix a drachm of the 
powder of mber with a ſpoonful of it, drinking three or fout” 
ſpoonfuls after it; if for the pally or convulſions, take four ſpoon- 
fuls, without adding any thing, in the morning faſting. *_ 


To give Eaſe in Pits of che Stone, and to cure the Sup 
preſſlon of Urine, which uſually attend them. 
TAKE ſnail-ſhells and bees, of each an equal quantity 
dry them in an oven with a moderate heat; then beat them to 
a very fine powder, of which give as much as will lie on a fix-- 
pence, in a quarter of a pint of bean- flower · water, every morn*: 
ing, faſting: two hours after it : continue this for three days 
together: this has been often found to break the ſtone, and to 


force a ſpeedy paſſuge for the urine. 8 


How to male the Lime - Drink, famous for curing the 
| JE... be 

TAKE half a peck of lime ſtones new-burnt, and pot them 
into four gallons of water; Rirvit well at the firſt putting ing 
then let it ſtand, and fiir it again; as ſooh as it is very well 
ſettled, ſttain off the cleat into a large pot, and put to it four” 
ounces of ſaxifrage, and four ounces of liquorice, ſliced thin, 
raiſins of the ſun ſtoned one pound, half a pound of blue cur- 
rants, mallows, and mercury,” of each a handful ; coriandery' 
fennel, and aniſeeds, of each ati ounce ; let the pot ſtand cloſe 
chvered fot nine days; then ſtrain it; and, being ſettled, pour 
the cleareſt of it into bottles; you may drink half a pint of it 
a time, as often as you pleaſe : in your motning's draughty 
t a drachm of winter een powdered, This bas cured - 

me who have been ſo tofmented with the ſtone in the bladder, 
that they could not make\water; after they had in vain tried 


** 


abundante of other remedies. 
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A Receiptfor the Cure of the Stone and Gravel whether 


in the Kidneys, Ureters, or Bladder. © _ 


TAKE marſhmallow-leaves, the herb mercury, ſaxiffage, 
and pellitory of the wall, of each, freſh gathered, three hand- 
fuls; cut them ſmall, mix them together, and pound them in 


a clean ſtone mortar, with a wooden peſtle, till come to 


a maſh-; then take them out, ſpread them thin in a broad 
glazed earthen pan, and let them lie, ſtirring them about once 
2 day, till they are thoroughly dry (but not in the ſun) and then 


they are ready, and will keep rp baton ear. Of ſome of 
| che A e t ; 


— 


ingredients ſo dried, make tea, as you db common tea 
with boiling. water, as ſtrong as you pleaſe, hut the ſtronger the 
better; and drink three, fbur, or more tea- cups full of it blood - 
warm, ſweetened with coarſe ſugar, every morning and after- 
noon, putting into each cup of it half a ſpoonful, or more, of 
the expteſſed oil of beach- nuts, freſh drawn (which in this caſe 
has been experienced to be vaſt] preferable to oil of almonds, 
or any other oil) ſtirring them about together, as long as you 
ſee occaſion. - e Ta ted 47 . nt; 
This medicine, how ſimple ſoever it may ſeem to ſome, is 
yet a. fine emollient remedy, is perfectly agreeable to the ſto- 
mach (unleſs the beach- oil be ſtale or rancid) and will ſheath 
and ſoften the aſperity of the humours in general, particularly 
thoſe that generate the gravel and ſtone, relazing and ſuppling 
the ſolids at the ſame time: and it is well known by all phyſi- 
cians, that emollient medicines lubricate, widen, and moiſten 
theres, ſo as to relax them into their proper dimenſions, with- 
outForcing the parts; whereupon obſtructions of the reins and 
urinafy paſſages are opened; and'cleared of all lodgments of 
ſandy concretions, gravel: and paſſable ftones, and made to 
ield better to the expulſion. of whatever may ſtop them up; and 
ikewiſe takes away, as this does, all heat and difficulty of urine 
and ſtranguries ; and: withal, by its ſoft mucilaginous nature, 
cools and heals the reins, kidneys, and bladder, giving preſent. 


. 


. eaſe in the ftone-cholic ; breaks away wind, and prevents. its. 


kxeturn, ae it always keeps the bowels laxative. 


- 


6 A Waſh for the Teeth, recommended by ai other | 
; © Phyſician, that makes them perfectly white, taking 


off all the black, ulcerated, and cancerous Spots, 
faſtens the Teeth, and makes them of a beautiful 
Colour though ever ſo old, or ever ſo looſe. | 
THE beſt thing-to cure the ſcurvy. in the gums is, every 
morning to waſh — mouth with ſalt — — in 


it ſhould be done every day aſter dinner with cold water, and 
| | 9325 | the 
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the laſt thing at night. This cures the ſcurvy in the gums, and 
the waſh — powder will make them as white as ſnow, faſten 
the gums, and clear the mouth of all uloers and cancerous hu- 


mours, without any manner of trouble. 
8 To preſerve and whiten the Teeth. 

TAKE aquarter of a pound of honey, and boil it with a 
Jittle roche · allum; ſkim it well, and then put in a little ginger 
finely beaten ; let it boil a while longer, then take it off; and 
"before it is cold, put to it as much dragon's-blood as will make 
it of a good colour; mix it well together, and keep it in a 
gallipot for uſe; take a little on à tag and rub the teeth, you 


may uſe it often. 4%, SS nnn 
A good Remedy for a hollow aching Tooth. 
. TAKE of camphire and crude opium, of each four grains, 


% 


venient, roll them in cotton, apply one of them to the aching 
tooth, and repeat it if there is occaſion. : 4 


Jo cure the Tooth-ache. 


1 T AK E half an ounce of conſerve of roſemary over night, 
and half a drachm of extract of rudium in the motning ; de 


dis three times together; keep warm. 


hs Another Method. ; 
LET the party that is troubled with the tooth-ache lie on 
the contrary fide, drop three drops of the juice of rue int the 
ear on that fide the tooth acheth, let it remain an hour or two, 
and it will remove the pain. | | 


For the Teck. 
TAKE pint of ſpring- water, put to it ſix ſpoonfuls of 
the beſt brandy ; waſh 2 often with it, 2 in the 
morning roll a bit of allum a little while in the mouth. 


Pills to purge off a Rheum in the Teeth. 


TAKE four drachms of maſtich, ten drachms of aloes, three 
drachms of agarick ; beat the maſtich and aloes, and grate the 
agarick : ſearce them, and make them into pills with ſyrup of 
betony : you may make but a quarter of this quantity at a time, 
and take it all out, one pill in the morning, and two at night: 
pou may eat or drink any thing with theſe pills, and go abroad, 

eeping yourſelf warm ; and when they work, drink a draught 


or two of ſomething warm, : ; | 
1 A Powder 
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make them into three pills with as much oil of cloves as is con- 
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A Powder for the Teeth, 


TAKE half an ounce of cream of tartar, and a quarter of 
an ounce of powder of myrrh; rub the teeth with it two or 
three times a week. . | | 


x An admirable Powder for the Teeth. 


TAK E tartar of vitriol two drachms, beſt dragon's-blood 
and myrrh, each half a drachm, gum lac a drachm, of amber- 
greaſe four grains, and thoſe who like it may add two grains 
of. muſk ; mix well, and make a powder, to be kept id a phial 
cloſe ſtopped. The method of uſing it is thus: Put a Title of the 


powder upon a china ſaucer, or a piece of white paper; then 
* take  gleandinen eloth upon the 5pd of your finger, juſt moiſtey 


it with water, and dip it in the powder, and rub the teeth well 
once a day, if they be foul ; but if you want to preſerve their 
beauty, only twice a week is ſufficient for its uſe. This powder 


will preſerve the teeth and gums beyond any other, under 


whatever title dignified or diſtinguiſhed ; and what is commonly 
called a tainted or ſtinking breath, moſtly proceeds from rotten. 
teeth, or\ſcorbutic gums; which laſt diſtemper, ſo incident and 
fatal to childrens teeth, this powder will effectually remove. 
Indeed there is no cure for a rotten tooth, therefore I adyiſe tg 
pull it out; and if this cannot be effected, the above powder 
will ſweeten the breath, and preyent ſuch tooth from any ill ſa- 
our. The too frequent uſe of the tooth-bruſh makes the teeth 
zecame long and deformed, although it be a good inſtrument, 
and the modefate uſe of it proper enough. After rubbing the 
teeth with the powder, the mouth may be waſhed with a little 


* 


red wine warm, or the like. 


| To make the Teeth white, 
TAE E three ſpoonfuls of the juice of celandine, nige ſpgon- 
ws of honey, half a ſpoonſul or burnt allum ; mix theſe to- 
ther, Jud rub the feel with it, 


. 


An admirable Tincture for green Wounds. 


FAK E balſam of Peru one ounce, ſtorax calamita two 
ounces, benjamin three ounces, ſuccotrine aloes, myrrh, and 
frankincenſe, of each half an'ounce ; angelica-roots, and flowers 
of St. Joho's- wort, of each half an ovnce, ſpirit of wine one 
pint ; beat the drugs, ſcrape and flice the roots, and put it into 
a bottle; ſtop it well, and let it ſtand in the (un July. Auguſt, 
and September; then ſtrain it through a fine linen cloth; put 


. in a bottle; ſtop it cloſe, and keep it for uſe, Apply it 10 4 


green 


\ 


- , oy 
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green wound by anointing it with a feather ; then dip lint in it, 
and put it on, binding it up with a cloth; but let no plaiſter 
touch it ; twice a day wet the liat with a feather ; but do not 


take it off till it is well. _ 


For the Trembling at the Heart. 

MAK E a ſyrup of damaſk-roſes, and add thereto a ſmall 
quantity of red coral, pearl, and ambergreaſe, all finely beaten - 
and powdered ; take this ſo long as your pains continue, about 
a ſpoonful at a time, : . 


To kill a Tetter. 


- TAKE flour of brimſtone, ginger, and burnt allum, 2 like 
uantity; mix it with unſalted butter, anoint as hot as can 
de endured, at bed · time: in the morning waſh it off with ce- 
landine : water heated; while this is continued, the party muſt 
ſometimes take cordials, to kcep the humour from going inward, 


For a Quinſey or Swelling in- the Throat, ſo that the 
Patient cannot ſwallow, 

TAKE atoalt of houſhold bread, as big as will cover the 

top of the head, well baked on both ſides, ſoak it in right 

French brandy ;. let the tap of the head be ſhaved, then bind it 

on with a cloth; if this be done at night going to bed, it will 

cure before morning, as I myſelf have had experience of. S. C. 


For a ſore Throat. 


MAKE a plaifter of Paracelſus four inches broad, and fo 
long as to come from ear to ear, and apply it warm to the 
throat; then bruiſe houſleek, and preſs out the juice; add an 
equal quantity of honey, and a little burnt allum ; mix all to- 
gether, and let the party often take ſome on a liquorice-ſtick, 


For a Fhruſk in Childrens Mouth. 
TAK E hot ſea- coal, and queneh it in asmuch ſpring-water 
as will cover the coal ; waſh it with this five or fix times a day. 


A Vomit. : 
TAK E ſeven or eight daffodil-roots,' and boil them in; a 
pint of poſſet-drink, and in the working drink carduus- water 2 


gallon or more; your poſſet muſt he cold when you drink it, and 
your carduus-tea muſt be blood-warm ; if it works too much, 


put ſome ſalt in 2 diſh of poſſet, and drink it off, | 
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A good Vomit. 
TAK E two ounces of the fineſt white allum, beat it ſmall, 
put it into better than half a pint of new milk, ſet it on à 
flow fire till the milk is turned clear ; let it ſtand a quarter of 
an hour; ſtrain it of, and drink it juſt warm; it will give 
three or four vomits, and is very ſafe; and an excellent cure for 
an ague taken half an hour before the fit; drink good ſtore of 
| Carduus-tea after it, or elſe take half a drachm of ipecacuanha, 


4 


and carduus-tea with it. 


TAK E xrectified butter of antimony, digeſt it with thrice 
its own weight of alcohol ; a fingle drop or two whereof being 


auagxen in ſac or any convenient vehicle, works well by vomit: 
_ it was a ſecret of Mr. Boyle's, and highly valued ; and by him 
Wy communicated to the admiral Du Queſne: it is likewiſe re- 
&. commended by Dr. Boerhaave, © © 
© - To ſtop Vomiting. 


TAKE a large nutmeg, grate away half of it, and tbaft 
the flat fide till the oil ouze jt; then clap it to the pit of the 
— ge 3 let it lie ſo long as it is warm; repeat jt often till 
cured. ; e 


Another Remedy. 


| TAKE half a pint of mint-water, an ounce of ſyrup of 
violets, a quarter of an ounce of mithridate, and half an ounce 
| of ſyrup of roſes; mix all theſe well together, and let the party 


take two ſpoonfuls firſt, and then one ſpoonful after every vo- 
ö . miting, till it is ayed. * "Ty | bog "45 1 a8 b , 


*% Another. ; 
TAKE aſh-leaves, boil them in vinegar and water 
apply them hot to the ſtomach z do this often, 2 
70 provoke Urine preſently when ſtopped. 
IN a quart of beer boil a handful of the berries of eglantine 
"fill it comes to a pint ; drink it of luke warm. 
To draw up the Uyvula, 


TAKE ground-ivy, and heat it well between two tiles, 
her jt b warm as can be dorne on the top of the head, The 


3 
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blood of a hare dried and drank- in red wine, ſtops the bloody- 

Aux, though ever ſo fevere..., 1.» 
th ; * * id 1 ” + 
A calcined Water to dry up Ulcers, and old Sores, * 
TAKE of the beſt Rowan vitriol three ounces, camphire 


once ounce; beat them into fine powder, put them into the 


bottom of a crucible, and fix it in hot embers; cover it with 
- white paper, and put a little tile on it; let it be well calcined, 
but not too much; when it is cold beat it into fine powder, and 
ſift it z then add to it three aunces. of bole-armoniac, beaten 
and ſifted ; mix all together, and to half an ounce of this powder, 
put a quart of ſpring or plantain-water;; boil the water, and 
when it is blood-warm, put in your half ounce of powder, and 
ſtir it together in a pewter baſon till it js quite cold; then put it 
in a bottle for uſe; when you uſe it, ſhake the bottle, and pour 
ſome out, and uſe it as hot as can be endured, either by ſyringe 
or waſhing the place twice or thrice a day ; and uſe the — 
ing plaiſter or ſalve, Wo oo; A247 


For a Weakneſs in the Back or Reins. 


TAKE an ounce of Venice turpentine, waſh it in red roſe- 
water, work it in the water till it is white ; pour the water 
from it, and work it up into pills with powder of turmerick 
and a grated nutmeg; you may put a little rhubarb as you ſee 
occaſion ; take three in the morning, and three in the evening, 
in a little ſyrup of elder, „ 


: 


A rare Mouth Water, | 
TAKE roſemary, rue, celandine, plantain, bramble-leaves, 


woodbine- leaves, and 8 of each à handful; beat them, and 


ſteep them in a quart of the beſt white wine vinegar two days 
and nights; then preſs it well, firain it, put to it fix « 

pf allum, and as much honey: boil them a little together ſoftly, 
gill the allum is diſſalved: when it js cold, keep it for uſe. 


For the Worms. 

TAKE of wormwood, rue, whitewort, and young leeks, of 
each one handful; chop and ſtrip theſe herbs very ſmall, and fry 
them in lard ; pus them on a piece of flannel, and apply them 


* * 


eight hours, changing the herhs when they are dry. 
A Plaiſter for Worms in Children. | 


to the ſtomach, as hot as can be borne ; and let them lie forty- 


TAKE two ounces of yellow wax, and as much roſin'; 


doil them half an hour, ſtirring them all the while; ſkim them 
| k ; well, 
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e Corr Hovsewrpe, 
and take it off, and put to it three drachms of aloes, and two 
nfuls of treacle, and boil it up againz rub a board with 
ſh butter, and pour the ſalve thereen ; work it well, and 


make it up in tolls; when. you make the » 11 kle it 
Lag and cut a bole againſt the nay . ** 


1 Cly ſter for the Worms. 
TAKE of rye, wormwood, lavender-cotton, three or four 
of each; a ſpoonful of aniſecds bruiſed ; boil theſe in a 
pint of milk, let the third part be conſumed ; then firain it out, 
and add to it as much aloes finely powdered, as will lie on a 


three-pence z ſweeten it with honey, and give it pretty warm: 
it ſhould be given three e s gather, and the beſt time is 


e fore the pew or fu 


To kiow if a Child has Worms or not. 


TAK E a piece of white leather, prick i it full of bales with 
your knife, rub it with wormwood, bread honey on it, and 
ſtrew the. powder of ſuccotrine aloes on it; lay it on the child's 
nave}. when it goes, to bed; and if it has worms, the plaiſter 


will ſtick faſt ; and if it has not, it will fall off. 


Excellent for Worms in Children. 


TAE E fenugreek-ſeed and wormwood-ſeed one penny- 
worth, beat and ſearced; mix it well in a half. pennyworth of 
ele : let the chil, take A ul in a morning faſting, and 
al two hours after it; do this . | 


| Anqther Remedy. 


TAKE mithridate and h of each a pennyworth, oil 

of mace two pennyworth ; 1 * together, and ſpread upon 

leather cut in the ſhape of 2 heart oil of ſavin and wormwood, 

of each ſix drops; of allum and ſaffron in powder, of each one 

drachm ; rub the oils, and ſtrew the powders, all over the 

He gu apply it, being warms, to the child's ſtamach with 
& Runs ci 


An excellent Preſcription for the Cure of Woe. 


THE following receipt is an extraordinary remedy for the 
worms which breed in human bodies, and with which vaſt num- 
bers of people of all ages and both ſexes are afflicted, and ſome 
af them very ſeverely, eſpecially children, and other young per- 


* of whom abundance are carried off yearly by beiog ac 
thereby 
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thereby into convulſions, epileptic fits, vomitings, looſeneſſes, 
White or green ſickneſs, and other diſorders, which had been 
judged to have proceeded from other cauſes, when the occaſion ' A 
thereof was worms. But as there is ſuch a variety of diſorders pro- 
ceeding from thoſe inteſtine animals, repreſenting other diſeaſes, 
1 ſhall, for the information of ſuch as may little imagine their 
malady to be occaſioned by warms, when it appears ſo plain to 
themſelves and their phyſicians, that it is this or that other , 
diſeaſe, ficſt ſet down ſome of the many ſigns and ſymptoms of 
worms, and then preſcribe the remedy to deſtroy, expel, and 
rid the patient's body of them; and this is a medicine ſa effec- 
tyally adapted, and ſo innocent withal, that if it be purſued as 
reed, they that take it may depend it will not fail utterly and 
| lately * it, de the worm of any kind, or ſituated in any part 

of the 4 | ; 
It is to bo noted, that there are divers ſorts of worms that 
reed in the body, and take up their reſidence therein, either in 
e ſtomach or bowels, and ſometimes near the ſphinRer ani, 
or fundament, and often knit themſelves together, and a 
like a bag of worms, and are ſuppoſed to be bred from the-ova 
or eggs of thoſe animals ſwallowed down with the ſood, and en- 
couraged and fed by viſciditjes in the paſlages ; and according as 
they reſide, or have placed themſelves in the body, the ſymptoms 
and complaints which ſome people make are different both in kind 
and degree; in ſome to occaſion looſeneſſes, in others caſtiveneſs, 
or frequent deſires to go to ſtool, but cannot; in ſome to cauſe a 
feetid or ſtinking breath, which is a ſhrewd ſign of worms, as is 
alſp a hard or inflamed belly, eſpecially ia children, with a vo- 
racious appetite, and almoſt continual thirſt, feveriſhneſs by 
s, and intermitting pulſe, and glowing cheeks ; in ſome, a 
avineſs or pain in the head, ſtattings in fleep, with frightful 
tertitying dreams; in ſome, a ſleepineſs repreſenting a lethargy; 
in others, a nauſea, or loathing of food, with or without 
motion to vomit, a pain and weight with a gnawing in the 
ſtomach, gripings and rumblings in the bowely, like the cholic; 
in children, à dry cough, ſometimes ſcreaming fits and 
convulſions, with white lips and white urine ; and in both old 
| and young 2 weakened and laſt appetite, giddineſs in the head, 
leneſs of countenance, with faintings and cold ſweats of a 
ſudden, indigetions, abatement af the ficepgth, and falling 
away of fleſh, as if dropping ioto a conſumption; with many 
other ſymptoms, but theſe are the chief, which ever more or 
leſs, ſome or other of them always affect where worms are the 
cauſe; and for remedy of which the following receipt my be 
depended on, and very innocent, as well as powerful and effec- 
tual, as every one, when they read what it is, will believe, and 
when they try it, will nd. | 3 
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Take tops of earduus, tops of centuary, Roman wormwood, 


and flowers of -camomile- (all of them dried, and of the lateſt 
year's growth that you-uſe-them in) of each a ſmall handful ; 
cut the herbs ſmall, but not the flowers, put them with an ounce 


od f wormſeed bruiſed ſmall into an earthen jar or pickling pot, and 


pour upon them a quart of  ſpring-water cold ; ſtir all about, 
and tnen tie the pot over with a double paper, and Jet it ſtand 
forty eight hours, opening and ſtirring it about five or fix times 


ia chat ſpace ; at the end of forty-eight hours ſtrain it th 


2 cloth, ſqueezing the herbs as dry as you can, which fling 
away, and of the liquor give to a child from two to four or five 
years old half a ſpoonful, more or leſs, mixed with a quarter of a 
dponfal of the oil of beech- nuts, every morning upon an empty 
ſtomach, and to faſt for about an hour after it; and alſo the 
ſame doſe about four or five in the afternoon every day, for 2 
-week or ten days together: by which time, if the caſe be worms, 
and you make but obſervation, you will find them to come away 
either dead or alive: older children muſt take more, in propor- 
ton to their ages; and grown perſons from three or four to ſix 


dor eight ſpoonfuls, or more, with always half the quantity of 


the ſaid oil mixed with each doſe, and it will keep the body ſo- 
4uble, and ſometimes, a little looſe. — | 
Tus medicine has cured in ſuppoſed incurable caſes, when it 
Has proved at {aft to be from worms, when neither the phyſician 


or patient have before thought it to be ſo; but if it be not worms, 


it cannot hurt, but may cure in caſes fimilar to worms, eſpeci- 
ally where the ſtomach and bowels are diſordered. * 

Note, The beech - nut oil may be had at moſt oil-ſhops ; and 
the teaſon that that oil before any other is adviſed is, that it 
has a property, as has been often tried, of killing worms, of 
itſelf, when olive - oil and oil of almonds would not do it; and 
as a confirmation of it, Dr. Baglivi ſays, in a book of experi- 
ments upon live worms from human bodies, That he put worms 
into divers liquors, which were reputed would kill them, but 
did not under a great many hours; and that towards night he 
put others into oil of ſweet almonds, and found them alive the 
next moruing; then after many other anperi ; he one 
into oil of nuts, where it «died preſently: and Malpighi, 
another noted phyſician, ſays, That of all common oils, - oil of 
nuts is the-beſt againſt worms; and that at Milan, mothers have 
a cuſtom to give their little children once or twice a week toaſts 


dipped in oil of nuts, and to grown people ſome ſpoonfuls of it 


faſting: and many other authors » the ſame, particularly Dr. 
Nicholas Andry, of the faculty of phyſic at Paris, in his trea- 


tiſe of worms; who alſo ſays, if you dip a pencil in oil of nuts, 
and anointthe bodies of live worms that any one voids, tho' 
you never touch their heads, they will preſently grow motion- 
leſs, and die beyond recovery; the reaſon, he ſays, they die fo 

N ; ſuddenly, 


% 
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ſuddeuly, when anointed, is, becauſe they breathe only by the 
means of certain little windpipes that run through their bodies: 
ſo that if you ſtop up thoſe pipes with nut-oil, which hit ders 
the.commerce of the air (for that the parts of oil of almonds are 
more porous than nut-oil, and conſequently leſs able (© hinder 
the entrance of the air into the worms) of neceflity the crea- 
tures muſt die for want of reſpiration, though neither the hea@ 
nor any other part where the pipes are not, be anointed. This is 
fo true, ſays Malpighi, that if you put nut oil upon a worm in 
any other part but where the pipes are, though the head be not 


ſpared, yet the worm will live, and have its natural motion; and 


if you put the oĩl upon ſome of the pipes only, you ſhall ſce the 
parts where thoſe pipes are become immoveable j/ but if you put, 
ſays he, upon all the tracheas or pipes, the whole” worm bez 
comes motionleſs, and dies in an inftant: and I do aſſure the 
hc, that the ſame bas been many tinies tried, and found, 
th by myſelf and others, that no other oi} whatever would do 
- what this will. The late Dr. Radcliffe, in many of his pre- 
ſcriptions I have ſeen, ordered that oil preferable to all others, 
where he had reaſon to ſuſpect the patient had worms; and in 
one very remarkable caſe of a young lady of thirteen I could 
name, who was at death's door with the green ſickneſs, as 
ſuppoſed, and who, by the uſe of this very oif, and fuch bitters 
as he believed the caſe then indicated, once or twice a day re- 
peated, was cured perfectly, upon her voiding cluſters of ſmall 
worms for ſeveral days together, ſome of which were inelbſed 
in a eyſtis or bag. 8 | | 3 | 
This I was willing to obſerve, that people may be ſure to get 
the oil of nuts, and not any other oil, 
The 2 Receipt was inſerted in the Carolina 
Gazette, May 9, 1750; and it is preſumed that the 
Introductory Letter will be a ſufficient Autharity for 
adopting it into this Work. oo hey 


From the CAROLINA GAZETTE. 
| | Toe te PRINTER: & 
20 8 1 R, F | | 
2 AM commanded by the commons houſe of aſſembly to 
A ſend you the incloſed, which you are to print in the Caro- 
© lina Gazette as ſoon as poſſible; it is the negro Cæſar's cure 
* for poiſon; for diſcovering of which, and likewiſe his cure for 
the bite of a rattle-ſnake, the general ail-mþly hath thought fie 


_ © topurchaſt his freedom, and grant him an allowance of 100 l. 
per ann. during life. | | | 


May 9, 1749. Im, Ke. 
8 ___ - © Jamts Invanc.? 
| | | ö 
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alone, but they are moſt efficacious together. 
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I The Negro Cæſur's Cure for Poiſon. 
. TAKE the roo of plantain and wild horehound, freſh of 
ried, three ounces, boil them together in two quarts of water, 
to one quart, and ſtrain it; of this decoction let the patient take 
ne third part three mornings faſting fucceflively, from which; 
# he finds any relief, it muſt be continued till he is perfectly re- 
wered: on the contrary, if he finds no alteration after the 
tird doſe, it is 2 ſign that the patient has either not been poi- 
d at all, or that it has been with ſuch poiſon as Czſar's anti- 
tes will not remedy, ſo may leave off the decoction. 
During the cure, the patient muſt live on a ſpare diet, and 
2 eating mutton, pork, butter, or any other fat ot 
N. B. The plantain or horehound will either of them cure 


In ſummer you may take one handfut of the roots and branches 
of each, in place of three ounces of the roots of each. 


For DtigkJduring the Cure, let them take the following: 
TAKE of the roots of golden- rod fix ounces, or in ſummer 
two large handfuls, the roots and branches together, and boil 
m in two quarts of water to one quart (to which alſo may 
e added 2. little horehound and ſaſſafras.) To this decoction, 
after it is trained, add a glaſs of rum or brandy, and ſweeten it 
with ſugar, for ordinary 


"CHAP. II. 
BROT HS, &. for the SICK. 
| To make Broth'sf a Calf*s: Head: 
FAEE half a caif's-hiead; without the brains and tongue, 
waſh it clean, cut it to pieces, put it into a gallon of wa- 
ter, ſet ĩt over a flow fire, When the fcum rifes ſkim-it clean, 
- and put in one ounce of ivory ſhavings, one drachm of mace, one 
utmeg fliced. Boll it till balf is conſumed, and then ſtrain it. 
Diink three pints a day, either with ſugar or a little ſalt. , 
To malte Btoth of a-Knuckle or Serag of Veal. 
TAKE any part of a knuckle or ſcrag of veal, put it into 
a pot with as much Water as will cover it, one ounte of hart's- 
torn Mavings, half an ounce of vermicelli, two blades of 1 
2 - 6 A 
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and three cloves ; boil it an hour and a half. If the patient be 
coſtive, boil in it a quarter of a pound of currants, and ſweeten 
it with Liſbon ſugar. . 

To make a ſtredgthening Drink for very weak Perſon 
TAE one pound of filyer-bellied eels ; cleanſe them and 
cut them into ſmall pieces, put them into a pot with got gary 
of water, one ounce of ſago, a cruſt of bread, a top of mint, 
2 ſmall handful 6f pennyroyal, a drachny of mace, as much 


nutmeg, and a ſmall ſtick of cinnamon; boil it till half is con- 


ſumed, Drink of it as often as thirſty. | 
To' make Chicken Broth. 


TAKE a chick juſt killed, bruiſe it, put it into a ſaucepan 
with five quarts of water, a blade or two of mace; a ſmall piece 


of lemon-peel, one ſpoonful of ground rice; boil it till but two 


quarts remain. | 
To boil a Chicken; > nel 


WHEN you have picked and waſhed your chicken clean, 
7 


put it into a ſaucepan wich cold water, 4 little parſſey, and ſet 

it on the fire; a quarter of an hour will boil it. Then take 2 
piece of bread and boil it in à ſmall ſaucepan till the water be- 

comes as thick as cream, ſtraln it off, and mix it with the 


ſley chopped ſmall, adding to it a bit of butter, and a lin fates 


and ferve it up. 
8 To make Mutton Broth. 


TAKE a peund of a loin of mutton, take off the fat, put 
to it one quart of water, let it boil, and ſkim it well; then put 
in a good piece of upper- eruſt of bread, and one large blade of 
mace. Cover it cloſe, and let it boil lowly ah hour; de 
ſtir it, but pour the broth eleur offt Seaſon it with 2 little falt, 
and che mutton will be fit to eat. If you boil turnips; don't Boil 
them in the 'brothy/ but by themſelves in another fiutepan- 


To make Beef or Mutton Broth for very weak People, 
| who take but little Nouriſſiment. 


TAKE a pound of beef, or mutton, or both together; to 
2 pound put two quarts of water, firſt ſkin the meat and take 
off all the ſat; then cut it into little pieces, and bgil it till it 
comes to a quarter of a pint. Seaſon it with a very little corn 
of (alt, ſkim off all the fat, and give a ſpoonful of this broth at 
a time. To very weak people, half a ſpoonful is enough ; to 
ſome a tea-fpoonful at a tiitie ; and to others a tea-cup fat: 


There is greater nouriſhment from this than any thing elſe. = 
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MO Po make beer Drink; o ie iserdefed for weale People, 


Ky TAKE a pound of lean beef; then take off all the fat and 
ſkin, cut it into pieces; put it into à gallon of water, with the 
| under-cruſt of a peany-loaf and a ve l little ſalt. Let it boil 
1 a it off, n 


BL: hearty « drink, | 
1 j 3s A reſlorative Jelly for a one inelining to a Con- 
F . * | | , fumption. 
* Ak E four ounces of hart's-horn ſhavings, two ounces of 


erringo-root, one ounce of iſinglaſe, two, vipers, one pint of 

Mails; the ſnails being waſhed and bruiſed, put all theſe into 

three quarts of pump-water, let them ſimmer till it comes to 

three pints, then ſtrain it off, and add the juice of two Seville 

CG, half a pound of white ſugar-candy, and one pint of 
old Rheniſh wine; drink a quarter of a pint faſting, and the 
| ſame quantity an hour before dinnet- time. 


To make the Pectoral Drink. 


£ «TA KE of China-root one ounce, farſaparilla, comfrey, and 
Hquorice, of each half an ounce, orrice, and elecampane, of 
each one quarter of an ounce, yellow and red ſanders, of each 
two drachms, aniſeeds one drachm, 1 raiſins half a pound; 
| boil theſe in a gallon of ſpring- water, till half is evaporated, 
then ſtrain it N ten 1 with ſyrup of maidenhair. 


"T's _ artificial Aſſes Milk. 


"TAKE of pearl-barley two ounces, of eee and 

China- root, of each one ounce, | Japan earth one drachm, 

white maidenhair and honey of each one ouncey ten ſnaile 

pans boil theſe in three quarts of water till half be waſted. 

uarter of a pint of it, mixed with an equal quantity of 

© rat —— from the cow, and 1 with _ of balſam' 
I of, IOW n night. . 


Another Method: 


"FAKE an oute of F rench barley, and 4 pint of ater. 
and let it have one boil up, then throw away the water, and 
boil it a ſecond time in a freſh-pint of water, which muſt be 
thrown away likewiſe ; then put on three pints of freſh water, 
and boil it to a quart ; at the ſame time add an ounce of candied 
eringo root, and then drain off the liquor. 


To 
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To make Bread Jelly. 
T AK: E a ſtale penny-toaf, lay it in cold water till thoroughly 


foaked, half an ounce of iſinglaſs pulled in ſmall pieces, and 


foaked twelve hours in water, put theſe in a ſaucepan with 4 

lon of water, a quarter of an ounce of mace and nutmegs, 
| of ginger 3 boil it till you find it will ys which you 
may know by dropping ſome in a plate till cold, Then ftrain it, 


and drink a quarter of a pint of it twice a day, either mixed 


* 
» ® 


with white wine, ſweetened with ſugar, or milk. n 
| To boil Sago. 

TAKE two ſpoonfuls of ſago, boil it gently in a pint and 
# half of water till thick, ſtirring it often; then take it off, and 
add to it a little wine, fugar, a bit of cinnamon, candicd ginger 
and grated nutmeg, | | 
* To make Sago Gruel. 

TAKE four öunces of ſago, give it a ſcatd it hot water, 
then ftrain it through a hair fieve, and put it over the fire with 
two quarts of water and a ſtick of cinnamon; keep ſcumming 
till it grows thick and clear; when your ſago is enough, take 
out the cinnamon, and put in a pint of red wine; if you would 
Have it very ſtrong put in more than a pint, and ſweeten it to 
your taſte ; then ſet it over the fire to warm, but do not let it 

il after the wine is put in, as it weakens the taſte, and makes 
the colour not ſo deep a red; pour it into a tureen, and put in a 
ice of lemon, when you are ſending it to table, 


Te make Sago with Milk. 
WASH your ſago in warm water, and ſet it over the fire 
with a ſtick of cinnamon, and as much water as will boil it 


thick and ſoft; then put in as much thin cream or new milk as 


will make it à proper thickneſs; grate in half a nutmeg, and 
ſweeter it to your taſte. | 


HA Fo make Barley Gruel. 
TAKE four ounces of pearl barley, boil it in two quarts of 


water with a ſtick of cinnamon in it, till it is reduced to one 


quart, add to it a little more than a pint of red wine; ſugar to 
your taſte, and add two or three ounces of cutrants waſhed and 
picked very clean, | TR | Y 
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F . >. "y To mull Wine. ms | F 

- GRATE half a nutmeg into a pint of wine, and ſweeten 

i to your taſte with loaf- ſugar; ſet it over the fire, and when it 
- boils take it off to cool; beat the yolks of four eggs exceeding - 


« 


well, and add to them a little cold wine z then mix them eare- 
ally with your hot wine a little at a time, and pour it backwards 
and forwards ſeveral times till it looks fine and bright; then fer 
it on the fire and heat it a little at a time for ſeveral times, till 
it is quite hot and pretty thick, and pour it backwards and for- 
wards ſeveral times. a 


3 To mull Ale. 
TAKE a pint of good ſtrong ale, put it into a ſaucepan, 


with three or four cloves, nutmeg and ſugar to your taſte ; ſet 
it over the fire, and when it boils take it off to cool; beat the 
yolks of four epgs very well, and mix them with a little cold. 
ale; then put it to your warm ale, and pour it in and out of 
your pan for ſeveral times; ſet it over a flow fire, heat it a lit- 
tle, then take it off again, and heat it two or three times, till 
it is quite hot. N 2 0 1 
2 To make Panada. | 
_ YOU muſt take a quart of water in a nice clean ſancepan, 
a blade of mace, a large piece of crumb of bread ; let it boil 
two minutes, then take out the bread, and bruiſe it in a baſon 
very fine. Mix as much water as will make is as thick as you 
would have; the reſt pour away, and ſweeten it to your palate, 
Put in a piece of butter as big as a walnut, don't put in any wine, 
it ſpoils it; you may grate in a little nutmeg. This is hearty 


To make Bartey Water. 


TAKE of pearl barley four ounces, put it in a large pipkin 

Y | and cover it with water; when the barley is thick and tender, 

> put in more water and boil it up again, and ſo do till it is of a 

| good thickneſs to drink; then put in a blade or two of mace, 

% © or a ſtick of cinnamon; let it have a walm or two and ftrain it 

. out; * in the juice of two or three lemons, and a bit of 

= the peel, and ſweeten it to your taſte with fine ſugar ; let it 

- x ſtand till it is cold, and then run it through a bag, and bottle it 
1 up; it will keep three or four days. 0 ; 


i | To make Water Gruel. bogs 


(©<PAKE large ſpoonful of oatmeal, and a pint of | water; 
mix them together, ſet it on the fire, and let it boil for ſome 
LT L "Wi 
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time, ſtirring it often; then ſtrain it N ſieve, and add 
to it a good piece of butter, and a little ſalt, ſtirring it conſtantly 
with a ſpoon; till the butter is melde. 


To make Chicken Water. 


TAKE a cock or large fowl, ſtrip off its ſkin, and bruiſe it 
with a rolling-pin. Then put it into a ſaucepan with two 
quarts of water, a cruſt of bread, and an ounce of French bar- 
ley: Let it boil till half the water is evaporated, then ftrain it 

, and feaſon it with ſalt. 


To mee Soi Wane. 


TAK E of coriander-ſeed, car „ cubebs, ſweet- 

fennel-ſeed,- and aniſeed, of each half an ounce, bruiſe them 

and boil them in a quart of water; ftrain it, brew it up with the 

you of an egg, and add to it a little ſack and double refined 
gar. I 


To make white Caudle. 


TAKE four ſpoonfuls of+ oatmeal, two blades of mace, a 
piece of lemon-peel, cloves and ginger - of each one quarter of 
an ounce; put theſe into two quarts of water, and let it boil. 
about an hour, ſtirring it often; then ftrain it out, and add to 
every quart half a pint of wine, ſome grated nutmeg and ſugar. 


| To make brown Caudle. 

TAK E fix ſpoonfuls of oatmeal, a bit of lemon- peel, and 
two or three blades of mace, put them into two quarts of wa- 
ter, let it boil as before, and ftrain it. Then add to it a quart 
of ftale beer, not bitter, and ſome ſugar ; let it boil, and then 
put to it a pint of white wine. 25 

6 To make Beef Tea. . 

TAKE a pound of lean beef, cut it in very thin ſlices, put 
it into a fat, and pour a quart of boiling water upon · it; cover 
it very to keep in the ſteam, and let it ſtand by the fire. It 


is very good for a weak conſtitution, and muſt be drank when 
it is new-milk warm, | 
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DIRECTIONS for BREEDING all 
Sorts of POULTRY. 


As many of our readers amuſe themſelves with breeding their 
own poultry, &c. particularly in the country, the following 
directions may not be diſagreeable to them. : 


DireQions for managing and breeding poultry to advantage, &c. 


AKE, particular care to keep your hen-rooſt, quite 
clean; do not chuſe too — breed, they gene- 
bt _—_ eat coarſe. You: may keep fix bens to a 
| When fowls are near laying, give them 
6 rice whole, or nettle-ſeed mixed with bran, and 
bread worked into a paſte, In order to make your fowls familiar, 
feed them always in one place, and at particular hours. 
Take care to keep your ftore-houſe from vermin : contrive 
your perches not to be over one another, nor over the neſts, 
which always take care to keep clean ſtraw in. | 
When you delign to ſet a hen, as you will know the time by 
her clucking, do not put above ten under her, March is reckon- 
ed a good month to ſet hens in; but if they are well fed, they 
will lay many eggs, and ſet at any time. : 
Wherever poultry is kept, all ſorts of vermin naturally come. 
It would be well to ſow wormwood and rue about the places you 
keep them in; they will reſort to it when not well; and it will 
help to deſtroy fleas. You may alſo boil wormwood and ſprinkle 
the floor therewith. 5 | * | 
As to rats, mice and weaſels, traps ſhould be always kept far 
them, or you will never have any ſucceſs, | 
Ducks uſually begin to lay in February; if your gardener is 
diligent in picking up ſnails, grubs, caterpillars, worms, and 
other inſets, and lays them in one place, it will make your 
ducks familiar, and is the beſt food you can give them. Parſley 


— 


* 


ſowed about the ponds or river they uſe, gives their fleſh a plea- 


ſapt taſte. Be (ure to have a place for them to retire to at night. 
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Partition off their neſts, and make it as nigh the water as poſ- 
ſible, and always feed them there; it will make them love 
home, being of a roaming nature. 

Their eggs ſhould be taken away till they are inclined to ſit ; 
it is beſt to let every duck fit upon her own eggs; the ſame by 
fowls. : | 

Geeſe. The keeping of geeſe is attended with little-trouble, 
but they ſpoil a deal of graſs, no creature caring to eat after 
them. When the goſlings are hatched, let them be kept within 
doors. Lettuce-leaves. and peaſe boiled in milk, is very good for 
them. When they arSubout to lay, drive them to their neſts 
and ſhut them up, and ſet every gooſe with its own eggs, always 
feeding them at one place, and at ſtated times, 

They will feed upon all ſorts of grain and graſs. You may 
gather acorns, parboil them in ale, and it will fatten them ſur- 
priſingly. 

Turkeys require more trouble to bring up than common poul- 

y- The hen will lay till ſhe is five years old. Be ſure always 
to feed them near the place where you intend they ſhould lay ; 
in other reſpects they may be managed as other poultry, 

They ſhould be fed four or five times a day, being great de- 
vourers; and when they are fitting, muſt have plenty of victuals 
before them, and alfo be kept very warm. 

To fatten them, you muſt give them ſodden barley, and ſod- 
den oats for the firſt fortnight. Cram them as they do capons. 

Pigeons, if you chuſe to keep them, (being hurtful to your 
neighbours) take care to feed them well, or you will loſe them 
all; they are great devourers, and yield but little profit. 

Their neſts ſhould be made private and ſeparate, or they will 
always diſturb one another. Be ſure to keep their houſe clean, 
_ lay ſome hemp-ſeed amongſt their food, they are great lovers 

it, | | 

Tame rabbets are _ fertile, bringing forth every month; 
ſo ſoon as they have kindled put them to the buck, or elſe they 
will deſtroy their young. | 

The beſt food for them is the ſweeteſt ſhorteſt hay, oats and 
bran, marſhmallows, ſow-thiftle, parſley, cabbage-leaves, clover- 
graſs, &c. always freſh, If you do not keep them clean they 
will poiſon themſelves, and the perſon that looks after them. 

Of feeding and cramming capons. The beſt way to cram a 
capon 18 to take barley-meal reaſonably ſifted, and mix it with 
new milk, make it into a good ſtiff dough paſte; then make it 
into long crams or rolls, biggeſt in the midſt, ſmall at both 
ends; and then wetting them in lukewarm milk, give the capon 
a full gorge three times a day, morning, noon, and night, and 
he will in two or three weeks be as fat as any man nee''s to eat. 

Oft the pip in poultry, A pip is a white thin ſcale growing on 
the tip of the tongue, and 8 poultry taey cannot feed. 
: 3 It 
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It is eaſy to be diſcerned, and proceedeth generally from drink- 
ing. puddle-water, or want of water, or eating filthy meat, 
The cure is to pull the ſcale with your nail, and then rub the 
e with ſalt, | | 75 

Of the flux in poultry, The flux in poultry ecometh with 
eating too much moiſt meat. The cure is to give them peaſe 
and bran ſcalded. | 

Ol lice in poultry. Tf your poultry be much troubled with 
lice, '(as is common, proceeding fram corrupt-food, want of ba- 
thing in ſand, aſhes, or ſuch like) take pepper beaten ſmall, 
mixing it with warm water, waſh your poultry therein, and it 
- will kill all forts of vermin. nr | : 
Olk hens that eat their eggs. If you will not have your hen 

eat her eggs, lay a piece of chalk cut like an egg, at which the 
will often be pecking, and lofing her ea he will refrain 
the thing. 
Of making hens lay ſoon and often. If you feed your hens 
often with toaſt taken out of ale, with barley boiled, or fiſhes, 
they will lay often and all the winter, 4 
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PAR T XI. 


Of BREWING in General. 


* a 


It is granted on all hands, that, according to the common ſay- 
ing, Good eating deſerves good drinking: and as many ladies, 
and others, are fond of ſuperintending the affairs of brewing, 
keeping, bottling, &c. their beer, ale, and other liquors, we 
ſhall here give directions concerning one and ſmall beer, 
and how to manage and bottle the ſame for keeping; like- 
_.. wiſe how toichuſe the beſt hops, malt, water, cellars, &c. 
&c. 5 


working, it will never clear itſelf as it ought to do; and the ſame 
' misfortune will it lie under, if, in very hot weather, the cellar 
is not put in a temperate ftate ; the conſequence of which will 
be, that ſuch drink will be muddy and four, and perhaps never 
recover; or, if it does, perhaps not under two or three yeats. 
Again, ſuch misfortunes are often pwing to the badneſs of the 
. cellar ; for where they ate dug in ſpringy ground, or are fub- 
ject to wet in the winter, then the drink will chill, and grow 
flat and dead: but where cellars are of this fort, it is adviſeable 
to make your great brewings in this month, rather than in Oc- 
tober; for you may keep ſuch cellars temperate in ſummer, but 
cannot warm them in winter, and ſo your drink brewed in 
March will have due time to ſettle and adjuft itſelf before” the 
cold can do it any great harm. It is adviſcable likewiſe to bujld 


your cellars for keeping of drink after ſuch a manner, that none 


ol the external air may come into them; for the variation of 
| YR "WINE 48 the 
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the air abroad, was there free admiſſion of it into the cellars; 
would cauſe 8 alterations in. 75 liquors, and fo woule 
keep them perpetually diſturbed an unht for drinking. Some 
curious gentle men in theſe things keep double doors to their cel- 
Jars, on purpoſe that none of the outward air may pet into them, 
and they have good reaſon to boaſt of their malt liguors, The 
meaning of the double doors is, to keep one ſhut while the 
'other is open, that the outward air may be excluded. Such 
cellars, if they lie diy, as they ought to do, are ſaid to be 
cold in ſummer aud warm in winter; though in reality they 


are conſtantly the ſame in point of temper : they ſeem indeed 


cyol in hot weather, but that is becauſe we come into them from 
a hotter abroad; and fo they ſeem to us warm in winter becauſe 


- we come out of a colder air to them; fo that they are only cold 


or warm comparatively, as the air we come out of is hotter or 
colder. This is the caſe, and a cellar ſhould be thus diſpoſed, 
if we expect to have good drink. As for the brewing part it- 
elf, that is left to the brewers in the ſeveral counties in Eng- 
land, who have moſt of them different manners even of brew- 
ing honeſtly, What will be chiefly touched upon, beſides ſpeak- 
Ing of cellaring, will relate to water, malt, hops, and the keep- 
ing liquors. n > 5 
\ The beſt water, to ſpeak in general, is ziver - water, ſuch as is 
ſoft, and has partook of the air and ſun: for this eaſily inſinuates 


itſelf into che malt, and extracts its virtue; whereas the hard 


waters aſtringe and bind the parts of the malt, ſo that its virtue 


zs not freely communicated to the liquor. It is a rule with ſome, 
that all water which will mix with ſoap is fit for brewing, and 
. they will by no means allow of any other; and it has been more 


than once experienced, that where the ſame quantity of malt has 


been | uſed to a barrel of river-water, as to a barrel of f ring · 
Water, the river-water brewing has excelled the other in ſtrength 
aboye five degrees in twelve months. It muſt be obſerved too, 


that the malt was not only in quantity the ſame for one barrel as 
for another, but was the ſame in quality, having been all mea- 


{ured from the ſame heap ; fo alſo the hops were the ſame, both 
in quality and quantity, and the time of boiling, and both work- 
ed in the ſame manner, and tunned and kept in the ſame cellar : 


Here it was plain, that the only difference was in the water, and 
yet one barrel was worth two of the other. | 
© There is one thing which has long puzzled the befþ brewers ; 


and that is, where ſeveral gentlemen in the ſame town have em- 


\£ 


55 the ſame brewer, have had the ſame malt, the ſame 


bops, and the ſame water too, and brewed all in'the ſame month, 
and þbroached their drink at the ſame time, and yet one has had 
beer extremely fine, ſtrong and well taſted, while the others 
- have hardly had any worth drinking. There may be three tea- 
. pps bor this diffegence : one may be the different weather, which 
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might happen at ſeveral brewings in this month, and make 
— 2 in * working of liquors; or, ſecondly, that 
the yeaſt or barm might be of different ſorts, or in different 
Kates, here with theſe liquors were worked; and, thirdly, the 
cellars were not equally good. The goodneſs of ſuch drink as 
is brewed. for keeping, depends upon the goodneſs of the cellars 
where it is kept . 
The Dorcheſter beer, which is eſteemed preferable to moſt of 
the malt liquor in England, is, for the moſt part, brewed of 
chalky water, which is almoſt every where in that county; and 
as the ſoil is generally chalk there, the ' cellars, being dug in 
that dry ſoil, contribute to the good keeping of their drink, it 
being of a cloſe texture, and of a drying quality, ſo as to dif- 
fipate damps; for damp cellars, e find by, experience, are in- 
jurious to keeping of liquors, as Weng gave to the caſks, 
The malt of this country is of a pale Se id the beſt drink 
produced in this country is where the EeHatrgeloſe a temperate 
air, and are of the nature before ſpoken bf. "The conſtant tem- 
perate air digeſts and ſoftens theſe malt liquors, ſo that they 
drink as ſmooth as oil; but in the cellars which are unequal, by 
letting in heats and colds, the drink is ſubject to grow ſtale and 
ſharp: for this reaſon it is, that drink, which is brewed for a 
long voyage at ſea, ſhould be perfectly ripe and fine before it is 
exported: for when it has had ſufficient time to digeſt. in the 
'caſk, and is racked from the bottom or lee, it will beat*Earriage 
without injury, It is farther to be noted, that in proportion to 
the quantity of liquor which is incloſed in one caſk, fo will it be 
a longer or a ſhorter time in ripening. A veſſel, which will 
contain two hogſheads of beer, will require twice as much time 


to perfect itſelf as one of a hogſhead; and it is found by experi- | 228 42 
ence, that there ſhould be no veſſel uſed for ſtrong beer, Win, 
we deſign to keep, leſs than a hogſhead ; for one of that qua- 


tity, if it be fit to draw in a year, has body enough to ſupport 
it two, three, or four years, if it has ſtrength of malt and hops 
in it, as the Dorcheſter beer has; and this will bear the ſea very 
well, as we find every day. | 5 
There is one thing more to be conſidered in the preſervation 
of beer, and that is, when once the veſſel is broached, we ought 
to have regard to the time in which it will be expended; for if 
there happens to be a quick draught for it, then it will laſt good 
to the very bottom; but if there is likely to be a flow draught, 
then do not draw off quite half before you bottle it, or elſe your 
beer will grow flat, dead or ſour. This is obſerved very much 
among the curious. 

(ne great piece of ceconomy is the good management of ſmall 
beer; for if that is not good, the drinkers of it will be ſeeble in 
ſummer time, and incapable of ſtrong work, and will be very 
ſubject to diſtempers; and beſides, when drink is not good, a 
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„ great deal will be thrown away. The uſe of drink, as well 

| as meat, is to nouriſh the body; and the more labour there 

_ . is upon any one, the more ſubſtantial ſhould be the diet. In 

1 the time of harveſt the bad effects of bad ſmall beer among the 

| ” - * workmen are viſible; and in great families, where that article 

has not been taken care of, the apothecaries bills have amounted 

to twice, as much as the'malt would have come to, that would 

have kept the ſervants in ftrength and good health. Beſides, 

I good wholſome drink is ſeldom flung away by ſervants ; fo that 

the ſparing of a little malt ends in loſs to the maſter. Where 

there is good cellaring, therefore, it is adviſeable to brew a ſtock 

. of ſmall beer either in this month or October, or in both months, 

1 to be kept in hogſheads, if poſſible: the beer brewed in March 

ys to begin drawing in October, and that brewed in October to be- 

gin in March, for ſummer drinking; having this regard to the 

quantity, that a family, of the ſame number of working perſons 

will drink a third more in ſummer than in winter. 

x | If water happens to be of a hard nature, it may be ſoftened 

" by ſetting it expoſed to the air and fun, and putting into it ſome 

| pieces of ſoft chalk to-infuſe : or elſe, when the water is ſet on 

to boil, for pouring upon the malt, put into it a quantity of 
bran, which will help a little to ſoften it. Coe: - 

We ſhall now mention two or three particulars relating to 

malt, which may help thoſe who are unacquainted with brewing: 

K | in the firſt place, the general diſlinction between one malt and 

Ws another, is, only that the one is high-dried and the other low- 

dried; that which we call high-dried, will, by brewing, produce 

a liquor of a brown deep colour; and the other, which is the 

low- dried, will give us a liquor of a pale colour. The firſt is 

dried in ſuch a manner, as may be ſaid rather to be ſcorched than 


oe dried, and will promote the gravel and ſtone, and is much leſs 
= - *  -nouriſhing than the low-dried, or pale malt, as they call it; 
8 for all corn in the moſt ſimple way is the moſt feeding to the 
Hy „ body. It has been experienced too, that the brown malt, even tho 
* it be well brewed, will ſooner turn ſharp than the pale malt, if 
UW | that be fairly brewed. A gentleman in Northamptonſhire dried 
ny malt upon the leads of a houſe, and made very good drink of it: 
Us - and the method of drying malt by hot air, which was once pro- 


; poſed to the public, will do very well for a ſmall quantity, but 
it is much too tedious to be ever rendered profitable: however, 
1 any means that can be uſed to dry malt without parching it, 
4 | will certainly contribute to the goodneſs of the malt. At Marl- 
bdorough they dry their malt very tenderly, and brew with chalky 
ij water, and their cellars are dug in chalk. 5:40 
* It has been computed, that there has been above two hundred 
* thouſand pounds worth of ale ſold in and about London, under the 
; * , denomination of Nottingham, Derby, Dorcheſter, &c. in one 
- year's time: but it is not in London that we muſt expect to taſte 
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theſe liquors in perfection; for it is rare to find any of them 
there without being adulterated, or elſe ſuch liquors are ſold for 
them as are unſkilful imitations of them, and are unwholfome 
into the bargain. A gentleman of good judgment in this affair 
ſays, that the brown malt makes the beſt drink when it is brewed 
with a coarſe river-water, ſuch as that of the tiver Thames about 
London; and that likewiſe being brewed with ſuch water it makes 
very good ale; but that it will not keep above {ix months without 
turning ſtale, and a little ſharp, even though he allows fourteen- 
buſhels to the hogſhead. He adds, that he has dried the high- 
dried malt to brew beer with for keeping, and hopped it ac- 
cördingly; and yet he could never brew it fo as to drink ſoft and 
mellow, like that brewed with pale malt. There is an acid 
quality in the bigh-dried malt, which occaſions that diſtemper 
commonly called the heart-burn in thoſe that drink of the ale or 
beer rye 4 of it, When malt is mentioned, as before, that 
made of barley is meant; for wheat-malt, pea-malt, or theſe 
mixed with barley-malt, though they produce a high-coloured 
liquor, will keep many years, and drink ſoft and ſmooth, but 

then they have the mum flavour. Some people, who brew with 
high-dried barley-malt, put a bag, containing about three pints 
of wheat, into every hogſhead of drink, and that has fined it, 
and made it drink mellow : others have put about three pints of 
wheat-malt into a hogſhead, which has produced the ſame ef- 
fea. But all malt-liquors, however they may be well brewed, 
may be ſpoiled by bad cellaring, and be now and then ſubject to 
ferment in the caſk, and conſequently turn thick and four. The 
beſt way to help this, and bring the drink to itſelf, is to open the 
bung of the caſk for two or three days; and if that does not ſtop 
the fermention, then put about two or three pounds of oyſter- 
ſhells, waſhed, and dried well in an oven, and then beaten to 
tine powder, and ſtirring it a little, it will preſently ſettle the 
drink, make it fine, and take off the ſharp taſte of it; and, as 

ſoon as that is done, draw it off into another veſſel, and put a 
ſmall bag of wheat, or wheat-malt into it, as above directed, or 
in proportion as the veſſel is larger or fmaller. 

Sometimes ſuch fermentations will happen in drink by change 
of weather, if it is in a bad cellar, and it will in a few months 
fall fine of itfelf, and grow mellow. | 

It is remarkable, that high-dried malt ſhould not be uſed in 
brewing, till it has been ground ten days or a fortnight; it yields 
much ſtronger drink than the ſame quantity of malt freſh ground: 
but if you deſign to keep malt ſome time ground before you uſe 
it, you muſt take care to keep it very dry, and the air at that 
time muſt likewiſe be dry. And as for pale malt, which has 


not partaken ſo much of the fire, it muſt nat remain ground above. 
a week before you uſe it, | | 
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As for hops, the neweſt are much the beſt, though they will 
remain very good two years; but after that, they begin to de- 


ä St 


* - — « 4 
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cay and luſe their good flavour, unleſs great quantities have been 


kept together; for in that caſe they will keep much longer good 
than in ſmall quantities. Theſe, for their better preſervation, 
ſhould be kept in a very dry place; though the dealers in them 
rather chuſe ſuch places as are moderately between moiſt and 
dry, that they may not loſe of their weight. Notice muſt be 
jy 5 here of a method which has been uſed to ſtale and decayed 
hops, to make them recover their bitterneſs, which is to unbag 


them, and ſprinkle them with aloes and water, which, when 


into the veſſel quickly 


it has proved a bad malt year, has ſpoiled great quantities of 
drink about London; for even where the water, the malt, the 
brewer, and the cellars, are each good, a bad hop will ſpoil all: 
ſo that every one of theſe particulars ſhould be well choſen before 
the brewing is ſet about, or elſe we muſt expect but a bad ac- 
count of our labour. And fo likewiſe the yeaſt or barm that 

ou work your drink with muſt be well conſidered, or a good 

rewing may he ſpoiled by that alone; and be ſure'to be always 
provided before you begin brewing, for your wort will not ſtay 


for i | 
Triffome remote places from towns it is practiſed to dip whiſks 
into yeaſt, and beat it well, and ſo hang up the whiſks with the 
yeaſt in them to dry; and if there is no brewing till two months 
afterwards, the beating and ftirring one of theſe whiſks in new 


wort will raiſe a working or a fermentation in it. It is a rule 


that all drink ſhould be worked well in the tun, or keel, before 
it be put in the veſſel, for elſe it will not eaſily grow fine, Some 
follow the rule of beating down the yeaſt pretty often while it is 
in the tun, and keep it there working for two or three days, ob- 


- ſerving to put it in the veſſel juſt when the yeaſt begins to fall. 


This drink is commonly very fine, whereas that which is put 
ter it is brewed, will not be fine in 
many months, N 3 

We may yet obſerve, that with relation to the ſeaſon for 
brewing drink for keeping, if the cellars are ſubject to the heat 
of the ſun, or warm ſummer air, it is beſt to brew in October, 
that the drink may have time to digeſt before the warm 
ſeaſon comes on: and if cellars are inclinable to damps, 


and to receive water, the beſt time is to brew in March; 


and ſome experienced brewers always chuſe to brew with the 
pale malt in March, and the brown in October; for they gueſs 


hat the pale malt, being made with a leſſer degree of fire than 
the other, wants the ſummer ſeaſon to ripen in; and fo, on the 


contrary, the brown, having bad a larger ſhare of the fire to 


| dry it, is more capable of defending itſelf againſt the cold of the 
winter ſeaſon, 


| ut how far theſe reaſons may be juſt, I ſhall 
not pretend to determine; but, in ſuch a work as this, nothing 


| ſhould 
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ſhould be omitted that may contribute to give the leaſt hint to- 
wards meliorating fo valuable a manufacture; the artiſts in the 
brewing way are at liberty to judge as they pleaſe. 
But when we have been careful in all the above particulars, 
if the caſks are not in good order, ſtill the brewing may be 
ſpoiled. New caſks are apt to give the drink an ill taſte, if they 
are not well ſealded and ſeaſoned ſeyeral days ſucceſſively before 
they are put in uſe; and for old caſks, if they ſtand any time 
out of uſe, they are apt to grow muſty. | 
There is but little more to ſay about the management of drink, 
and that is concerning the bottling of it. The bottles muſt 
firſt be well cleaned and dried, for wet bottles will make the 
drink turn mouldy, or mothery, as they call it; and, by wet 
bottles, many veſſels of good drink are ſpoiled. But if the bot- 
tles are clean and ary, yet if the corks are nat new and ſound, 
the drink is till liable to be damaged; for if the air can get into 
the bottles, the drink will grow flat, and will never rife. Many 
- who flattered themſelves that they knew how to be ſaving, and 
have uſed old corks on this occaſion, have ſpoiled as much liquor 
as has ſtood them in four or five pounds only for want of lay- 
ing out three or four ſhillings. If bottles are corked as they 
ſhould be, it is hard to pull out the corks without a ſcrew ; and, 
to be ſure to draw the cork without breaking, the ſcrew ought 
to go through the cork, and then the air muſt neceſſarily find a 
paſſage where the ſcrew has paſled, and therefore the cork is 
ood for nothing; or if a cork has once been in a bottle, and has 
en drawn without a ſcrew, yet'that cork will turn muſty as 
ſoon as it is expoſed to the air, and will communicate its ill 
flavour to the bottle where it is next put, and ſpoil the drink 
that way, ok Bott 
In the choice of corks, chuſe thoſe that are ſoft and clear from 
ks. 6 
* the bottling of drink you may alſo obſerve, that the top 
and middle of the hogſhead is the ſtrongeſt, and will ſooner rife 
in the bottles than the bottom: and when once you begin ta 
bottle a veſſel of any liquor, be ſure not to leave it till it is all 
completed, for elſe you will have ſome of one taſte, and ſome 
of another. 
If you find that a veſſel of drink begins to grow flat whilſt it 
is in common draught, bottle it, and into every bottle put a 


piece of loaf ſugar, about the quantity of a walnut, which will +, 


make the drink riſe and come to itſelf; and, to forward its ri=4 ** 


pening, yu may ſet ſome bottles in hay in a warm place; Þ 
ſtraw will not aſſiſt its ripening. | 
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5%. 24 
9 


Where there are not good cellars, holes have been ſunk in the” or” of 


ground, and large oil-jars put into them, and the earth filled 


cloſe about the tides. One of theſe jars may hold about a do- 
zen quart bottles, and will keep the drink very well ; but the 
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tops of the jars muſt be kept cloſe covered up: and in winter 
time, when the weather is froſty, ſnut up all the lights or 
windows into ſuch cellars, and cover them cloſe with freſh horſe- 
dung, or horſe · litter; but is much better to have no lights or 
windows at all to any cellar, for the reaſons given IS 
If there has been an opportunity of brewing a good ſtock of 
ſmall beer in March and October, ſome of it may be bottled 
at fix months end, putting into every bottle a lump of loaf | 
ſugar as big as a walnut ; this eſpecially will be very refreſhing 
drink in the ſummer: or if you happen to brew in ſummer, and 
are deſirous of briſk.ſmall beer, bottle it as above, as ſoon as it 
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EIN of opinion that a book of this kind ſhould 
8 contain every thing neceſſary and Aſeſul for the 
Complete Houſewife, it has been i adviſe- 
able to give her, by way of Supplement, ſome par- 
EEE ticulars that have been procured ſince the forego- 
ing ſheets were printed, which cannot. fail of being matters of 
profit and pleaſure to her, agd will render this book ſo univerſal, 
that no other book on the e Cookery, &c. need be pur- 
chaſed or conſulted. *, „ 0 


To waſh Gauzes, Book-muſlin, and Blond-lace; & 
WAS H them in three lathers, which muſt be pretty hot; 


then rinſe them in good blue water; give them a ſhake, and 
hang them to dry; then ſtarch them, bluing the ſtarch well; 


give them a ſhake, and dty them again. Then take half a pound 7 1 
of iſinglaſs, boil in three half pints of water till it come to half » 
a pint, dip it into that, ſqueeze them out well, and roll them 7 
in a clean towel, and iron them directly; but the beſt way for +: 
all gauzes'is to have a frame made, rather larger than an apron, -— 


and pin a clean cloth all over it tight; then pin on your gauze 
very ſmooth, even, and tight: and when it is dry it will look 
like new. It is a much better way than ironing them. Your 
aprons ſhould never be bound. The beſt way for all ſorts-bf 
gauze or muſlin aprons is to hem them at top; then few on a 
tape called Jacob's Ladder, full of holes, to run a bobbin through. 
| Gauze ruffles ſheuld be made up very flight, and the ſeams only 


' tacked and pinned on to a frame; it is leſs trouble to run them 
up than to iron them, and they will do twice the ſervice. If 31 
fine weather, dry them in the air; if foul, by the fire. When 
you have not a frame, if you have a good carpet in a room where * 
no duft comes, pin a table-cloth or ſheet tight on it, then pia -- , "_ 
on your gauzes, and they will dry preſently. You arg to minds. 


that your ſtarch is to be ſtiff and well blued, for you can hardly 
blue them too well, or ſtarch them too ſtiff; the iſinglaſs clears 
them, and ſtiffens them; and when you waſh gauzes, you are 
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do them up direAly, for git muft not lie; an iron is apt to 

fray or turn them yellow; and the other is the quickeſt and beſt 
method, and pulls the threads quite even, and with a little prac- 

tice and care, you may come to great perſection; experience 


* 


» 


and practice teaches every body in time, 

Waſh your boo be ſame way, and they will not only 
look as well again, long again and if they ſhould be 
a little frayed, with e in pinning them on the frame, 
they will come even ring a long fine needle” and mor- 

ing the threads, which is to be done with a very nice hand, as 
o be pinned. very tight and even. 


fine laces as your book-mulli-y, 0 


» 


_ To make your muffins and lace look very clear, when you 
- have ftarched them very Riff, and they ate bone - dry, throw them 
into pump-water for a moment, then ſqueeze them well out, 
_clap them, roll them in a clean cloth, wring them well, and 

- tron them directly. : | Ws 
Another way to waſh lace. Have a well ſeaſoned flat board 
made of plain deal, that will not ſtain; ſew a cloth on to it 
very tight and ſmooth z ſoap your lace well with ſoft ſoap, and 
roll it round this board very ſmooth and even, and that the pear! 
; lie the ſame; when you have put on all your Jace, ſew another 
ddielean cloth over it, and put it into a very clean kettle for the 
purpoſe, with ſoft water; ſet it on the fire, and as ſoon as the 
water is ſcalding hot, take it out into your pan and pour the 
water into it; then reſt one end of your board on the dreſſer or 
table, ad your hand at the top on the other end, and with a 
- . __  hand-bruſh.in your other hand, rub it well, dipping it into the 
er, not backwards and forwards, but preſs your hand * 
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the. bruſh downwards to ſqueeze out the ſoap and dirt; then ſot 
it on in another kettle of clean water, and when it boils take 


it off again, and preſs it with the bruſh as before, for you cati- _ 


not hurt the lace ;z when you have got out all you can, put into 
another water well blued, and boil it well, ſkimming the watet 
till you find it quite clear; then take it up and bruſh it as before, 
and if you find there is ſtill more Girt in it, you muſt boil it 
again till your water is quite clear; then make ſome good ſtarch z 


lay the board in it, give it'a boily and ſqueeze it well, both to 


ſoak the ſtarch in, and alſo to preſs ir out again; when this is 
done, hang the board up in the air, till the lace is bone-dry, 
which you muſt be very ſure of before you pull off the cloth 3 
then lay your lace on a ſheet of paper, and with your nails rub 
out the pearls, but not the ends of your nails, leſt you ſcratch 
them; cuſtom will teach you how to do it; then take a large 
book, and fold it very ſmooth in the leaves, in one leaf and over 


another, till all the lace is ſmooth between every leaf; then roll 


the book in a cloth, for fear the edges ſhould be dirty, and lay a 
heavy weight on it all night; the next day your lace will look 
like new. You may iron it if you chuſe it, but this- is the 
beſt way; and with your fingers you may raiſe it ſo as to look 
ner.. i 


To waſh Cambricks, Muſlins, and common Laces, 


. FIRST ſoap them well, and waſh them in warm water j 
then ſoap them again, and waſh them again in hot water ; after 
this mix a little ſoap and blue together, rub a little on the clothes, 
and pour boiling water on them, covering them up for an 
hour or two, then waſh them well out of that and rinſe them 
in pump-water blued. Sometimes you will be obliged to boil 


them as the muſlins above; then dry them, and ftarch them as 


Riff as you would have them; clap them in your hands, and 
half-dry them before a fire, then roll them in a cloth, and iron 
them; be very careful neither to ſinge or fray them, which you 


will do if you do not iron them the right way of the thread. 


Time and practice muſt make you perfect, for it is impoſſible by 
any receipt to ſpeak ſo plain as one could ſhew you, but wit 
theſe directions you may learn; and mind one thing, never 
wring fine things, but ſqueeze them well in your hand. When 
you boil any ſmall things, ficſt mix your ſoft ſoap and blue toge- 

ther, and beat it up with a whiſk, then pour it in the water to 
boil the clothes; it keeps the blue from ſettling in the clothes ; 


and put as much pearl-aſhes in as will lie on a ſhilling ; and 
when the clothes and ſtockings are boiled, they will look as 


white as ſnow. The beſt thing to make yellow linen or lace 


white, is to take a quarter of a pound of ſoft ſoap, and à quar- 


ter of an ounce of pawder-blue, mix it well together, and tub it 
ay + AE g C pn ' thick 
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E on the linen; tn roll it up, and put it into cold ſoft way 

r, with a ſpoonful of pearl - aſhes, and boil them well; if the 

ſt boil or ſecond don't do, boil them again, and they will come 
white as ſnow. If in ſummer, ſoap as above, and lay them 
ot ſun, then boil them, and that will fetch! out ſtains 


Ho to make Starch for ſtarehing ſmall Linen. 
TAKE a quarter of a pound of ſtarch; juſt wet it, ſo as 
it will bruife, and mix a little powder-blue with it; when it 
is bruiſed fine, add half a pint of water to mix it; then have 
on the fire a got of water, and when it boils in the ſtarch 
And ſtir it well, and let the ſtarch boil at leaſt a quarter of an 

hour, for it cannot well be boiled too much, nor will your li- 
nen iron ot look well, unleſs the ſtarch be well boiled. Dip 
your linen into the ſtareh, and ſqueeze it out, but do not rub 
the ſtarch as ſome do. Thoſe things you would have ſtiffeſt dip 
in firſt, but you may add or diminiſh as you pleaſe, or as you 
want the ſtarch thick or thin. | 

Always keep a bell-mettle kettle to boil ftarch in, as it is a 
thing which requires a great deal of boiling and is not ſo apt to 
burn-to, as in any thing that is tinned. | 

As to allum, gum- arabic, and candle Rtirring into ſtarch as it 
- boils, it is all wrong, and better without, the boiling of it well 
does the whole; allum rots the linen, and the gum does no good 

at all; mind to ſtrain your ſtarch when it is boiled. | 
I any thing be put into ſtarch, iſinglaſs is the beſt, about an 
ounce to a quarter of a pound of ſtarch, 


An excellent Way of Wafhing, to fave Soap, and 
whiten Cloaths. | 


TAKE a butter tub, or one of that ſize, and, with a gim- 
blet, bore holes in it about half way; put into your tub ſome 
clean ſtraw, and over that about a peck of wood aſhes: fill it 
with cold water, and ſet it into another veſſel to receive the wa- 
ter as it runs out of the holes of the tub; if it is too ſtrong a 
Jye, add to it ſome warm water; waſh your linen in it, lightly 
ſoaping the cloaths before you waſh them; two pounds of ſoap 
will go as far as ſix pounds, and make the cloaths whiter and 
cleaner, when you by experience have got the right way: if it 
is too ſtrong for the hands, make it weaker with water. 


To take Mildew out of Linen. 
FAK E foap, and rub it on very well; then ſcrape chalk 
very fine, and rub that in well, and lay it on the graſs as it 

a ( | | . * | dries, 
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dries, wet it a little; and at once os tulll ung it wil come. 
out. — 07 as 


To take Spots ar Stains out of thin Silks, &c. 
TAKE white wine vinegar a pint, make it indifferently 
warm, then dip a black cloth into it, and rub over the ſtains; 
then ferape fuller's earth on it, and clapping dry woollen cloths 
above and beneath, place an iron indifferently hot, on the up- 
per part, and it will draw out the ſpot, &c, 


To refreſh Hangings, Tapeſtry, or Chairs. 


B E AT the duſt out of them in a dry day as clean as poſſi- 
ble, then rub them well over with a dry bruſh, and make a good 
lather of Caſtile or cake ſoap, and rub them well over with a 

hard bruſh; then take fair water, and with it waſh off the froth, 
and make a water with allum, and waſh them over with it, and 
you will find, when dry, moſt of the colours reſtored in a ſhort 
time; and thoſe that are yet too faint, you muſt touch up with 
a pencil dipped in ſuitable colours; and indeed you may run over 
the whole piece in the ſame manner with water colours mixed 


with weak gum-water, and it will cauſe it, if well done, to 
look at a diſtance like new. 2 


| To waſh Gloves. 


TAK E theyolk of an egg, and beat it, and egg the gloves 
all over, and lay them on a table, and with a hard bruſh and 
water rub them clean; then rinſe them clean, and ſcrape white 
lead in water pretty thick, and dip the gloves in; let them 
dry, and as they begin to dry, ftretch and rub them till they be 
limber, dry, and ſmooth; then gum them with gum-dragant 
ſteeped in ſweet-water, and let them dry on a marble ſtone. 
If you colour them, ſcrape ſome of the following colours 
amongſt the white lead; the dark colour is umber; for brick 
colour red lead; for a jeſſamy yellow oaket; for copper colour 
red oaker ; for lemon colour turmeric. 


To take Spots out of white Silk, green or crimſon 
Velvet. Sh... 
TAKE ſtrong aqua vitz of three diſtillings, and wet the 
ſpots, rubbing it up and down.; then take the white of a new- 
laid egg, and ſpread it on the ſpot, and ſet it in the fun to dry; 
this done, waſh it with clear water, and wring the ſpot well 
between your hands; do this twice at leaft, for the colour will 
not periſh nor decay. Alſo for a cloth in grain, take allym- 
water, and waſh well the ſpot with it, rubbing it hard, clqth 
Cc2 ; againſt 


2 
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againſt cloth; this die waſh it again with clear water, and in 
twice doing the ſpot will be gone. ü 
Alſo for the ſame effect, take roche - allum- water, tartar of 


tonnes, and white ſoap, of each of them three ounces, and 
make them into very. fine powder, and two ox- galls; then take 


when it begins to ſimmer, ſtir in the galls with a ſtick, and by 
degrees the powders, and let it boil till one third or one fourth 
is diminiſhed, then waſh the ſpot three or four times, every time 
drying the cloth, then waſh it in fair water, and it will take it 
out, | | | ST 


To take Spots of Ink or Wine out of Cloth. 

TAK E the juice of lemons, and wet the ſpot with it divers 
times, letting it dry each time ; then waſh it with white ſoap 
and vinegar, and the ſpot will go out. — 

To take Pitch or Tar off Cloth. 


TAKE ſpirits of turpentine, and, with a piece of cloth, 
rub it the right way of the cloth, and it will take it off. 


To take a Spot of Oil out of Cloth. 


TAKE oil of tartar and lay it upon the ſpot; after a while 
take-it off again, waſh it with lukewarm water, then three or 
four times with cold water, and the cloth will look as neat and 
clean as if new. . 


A Soap to take out all Spots from Cloth. 


TAK E a pound of allum and burn it, fix ounces of powder 
of Ieros, and let all be beaten into powder together; then take 
two pounds and a half of white ſoap, and bal an ox's-gall, 
and the whites of two eggs, and incorporate” them well toge- 
ther; afterwards take the allum and powder of Ireos, and in- 
corporate them together, then put into them a little ſal nitrum, 
or ſalt-petre ; this done, put into it as much of the ſaid in- 
corporated ſoap, as will make it have ſuch a ſubſtance or bod 

as that you may be able to make it up into round balls; then 
dry them in the ſhade, not in the fun, which is contrary to it; 
S. and if you make them for ſale, do it by meaſure and weight; 
4 and when you would take out your ſpot, wet the cloth firſi up 
and down, then rub it well with the ſoap, cloth againſt cloth; 

this done waſh it with cold water, till the water grows clear ; 
5 and if you don't think the ſpot quite out, when the cloth is dry 

* do it again as before, and it will come entirely out. 


* 
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To take out Greaſe and oily Spots. 

TAK E a pound of roche- allum, and as much freſh unſlacked 
lime; ſix ounces of alumen fecis, three pounds of white ſoap 
cut ſmall, and four pints of clear water; let all boil ſoftly a 
quarter of an hour, or better, in a clean well-tinned pot, or 
bell-metal kettle, ſtirring it with a ſtick. When you uſe it, let 
it be lukewarm, and wet the cloth on both ſides where the ſpots 
are with the ſaid water; then waſh them with clear water and 
the ſpots will diſappear ; then with ſoap and water, and the 
ſecond or third time it will be clean and no ſpots remain. - Or 
for ſpots you may take a quart of clear ſoft water, and the gall of 
an ox, four ounces of alumen fecis burnt, and three ounc 
alumen fecis broiled, and two ſcruples of camphire ; put all to- 
gether, and ſimmer it over the fire, till half wafted, then ſtrain 
it, and in two or three times waſhing they will come out. 


To waſh Scarlet Cloaks, &c. 


BOIL fouller's earth and water together, let it ſtand till it 
is but juſt lukewarm, then waſh them clean, and rinſe them 
in pump-water, and hang them to dry directly. I 


To waſh black Silks. 


TAK E ſmall-beer and ink and warm it, waſh them in it, 
and it will make them of a fine black; fo it does black leather- 
chairs to rub them well with ſmall- beer and ink warm, and 
afterwards with a dry cloth. 2 * 


a To keep Engliſh China clean. 


.,. WHETHER it is from the glaze, or what reaſon, I am 

"Hp judge, but this I know, that both in cups and baſons, &c, 
i only waſhed in fair water, there will be a ſettling on tne in- 

fich like fur or dirt, which muſt be waſhed in hot ſoap ſuds, 
and tubbed with ſand both inſide and out, once a week, to ke: p 
them nice. The above is the only way to waſh ornamental 
china, but then they ſhould be boiled in the ſuds. | 


/ 


To make yellow Varniſh. 


TAKE one quart of ſpirit of wine, ſeven ounces of ſced- 
lake, half an ounce of ſandarach, a quarter of an ounce of 
gum-anime, and one drachm of maſtich ; let theſe infuſz: for 
_ thirty-ſix or forty hours: ſtrain it off, and keep it for uſe. It 
is good for frames of chairs or tables, or any thing black ot 
brown; do it on with a bruſh three or four times, nine times 
i EI Cc 3 R if 


—— ES 


390 The Comprery Hovsewire. 
if you pol-ſh it afterwards, and a day between every doing; lay 
it very thin the firſt and ſecond time, afterwards ſomething 


thicker, | 


To make white Varniſh. | 

TO a quart of ſpirit of wine, take eight ounces of ſandarach 
well waſhed in ſpirit of wine; that ſpirit of wine will make the 
yellow varniſh ; then add to it a quarter of an ounce of pum- 
anime well picked, half an ounce of camphire, and a drachm 
of maſtich ; ſteep this as long as the yellow varniſh; then 
Krain it ont, and keep it for uſe. . 


% To boil Plate. 


TAKE twelye gallons of water, or a quantity according 
to your plate in largene's or quantity; there muſt be water 
enough to cover it; put the water in a copper, or large kettle ; 
and when it boils put in half a pound of red argol, a pound of 
common ſalt, an ounce of roche-Allum; firſt put your plate 
into a charcoal fire, and cover it till it is red hot; then throw 
jt into your copper, and let it boil half an hour; then take it 
out, and waſh it in cold fair water, and ſet it before the char - 
coal fire till it is very dry. | 


* 


To clean and ſoften the Hands. 


SET half a pint of milk over the fire, and put into it half 
a quartern of almonds blanched and beaten very fine; when it 
boils take it off, and thicken it with the yolk of an egg; then 
ſet it on again, ſtitring it all the while both before and after the 
egg is in; then take it off, and ſtir in a ſmall. ſpoonful of ſweet 
on, and put it in a gallipot; it will keep about five or ſix days; 
take a bit as big as a walnut, and rub about your hands, and 
the dirt or ſoil will rub off, and it will make them very ſoft; 
graw on gloyes juſt as you have uſed it. 


The Italian Waſh for the Neck. 


TAKE a quart of ox-gall, two dunces of roche-alſum, and 
as much white ſugar - candy, two drachms of camphire, half an 
ounce of borax : beat all theſe in a mortar, and ſift them 


through a fine fieve, then mix them well in a quart of ox-gall ; 


ut all together into a three-pint ſtone bottle well corked ; ſet it 


© to infuſe in the ſun, or by the fire, fix weeks together, ſtirring it 


once a day; then ſtrain it from the bottom, and put to every 


quarter of a pint of this liquor a quart of ſpring-water, other- 


wiſe it will be too thick ; ſet it a little to clarify, and battle it ; 


put ſome powder of pearl in the bottle; waſh with it 


i 
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A Water to waſh the Face. 


BOIL two ounces of French barley in three pints of ſpring- 
water, ſhift the water three times; the laſt water uſe, adding to 
it a quartera of bitter almonds blanched, beat, and ftrained 
out; then add the juice of two lemons, and a pint of white wine ; 

wall with it at night; put a bit of camphite in the bottle. 


To whiten and clean che Hands. | 


BO1TL a quart of new milk, and turn it with a pint of aqya- 
vitz, and take off the curd ; then put into the poſſet a pint 
of Rheniſh wine, and that will raiſe another curd, which take 
off; then put in the whites of fix eggs well beaten, and that 
will raiſe another curd, which you muſt take off, and mix the 
three curds together very well, and put them into a gallipot, and 
put the poſſet in a bottle; ſcour your hands with the curd, and 
waſh them with the poſſet. | | | 


A Water to cure red or pimpled Faces. 


TAKE a pint of ſtrong white wine vinegar, and put to it 
powder of the roots of orrice three drachms, powder of brim- 
fone half an ounce, and camphire two drachms ; ſtamp with 
a a few blanched almonds, four oak apples cut in the middle, 
and the juice of four lemons, and a handful of bean-flowers ; 
put all theſe together in a ſtrong double glaſs bottle, ſhake them 
well together, and ſet it in the ſun for ten days; waſh the face 
with this water; let it dry on, and do not wipe it off; this cures 
red or pimpled faces, ſpots, heat, morphew, or ſun-burn, but 
you muſt eat the following diet for three weeks or a month. - 
Take cucumbers, and cut them as ſmall as berbs to the pot; 
boil them in a ſmall pipkin with a piece of mutton, and make it 
into pottage with oatmeal ; ſo eat a meſs morning, noon, and 


night, without intermiſſion, for three weeks or a month: this 
diet and the water has cured, when. nothing elſe would do. 


A good Thing to waſh the Face in. 


TAKE a large piece of camphire, the quantity of a gooſe- 
egg, and break it ſo that it may go into a pint bottle, which _- 
fill with water; when it has ſtood a month, put a ſpoonful-offit; - 
in three ſpoonfuls of milk, and waſh in it. Wear a piece of - 
lead beaten exceeding thin, for a forehead piece, under a fore- 

head · cloth; it keeps the forehead ſmooth and plump, 
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Jo make a ſweet Bag for Linen. 


TAK E of orrice - roots, ſweet- calamus, cypreſs · roots, of 
dried lemon- peel, and dried orange peel, of each a pound; a 
peck of dried roſes; make all theſe into a groſs powder; co- 
riander-ſeed four ounces; nutmegs an ounce and a half, an 
ounce of cloves; make all theſe into fine powder and mix 
with the other; add muſk and ambergreaſe ; then take four 
large handfuls of lavender-flowers dried and rubbed; of ſweet- 
marjoram, orange-leaves, and young walnut-leaves, of each a 


\ handful, all dried and rubbed ; mix all together, with ſome 


bits of cotton perfumed with eſſences, and put it up into ſilk bags 
to lay with your linen. | 9 | 


To make the burning Perfurne. 


TAKE a quarter of a pound of damaſk roſe-leaves, beat 
them by themſelves, an ounce of orrice root ſliced very thin 
and ſteeped in roſe-water, beat them well together, and put 


to it two grains of muſk, as much civet, to ounces of ben- 


jamin finely powdered ; mix all together, and add a little pow- 


dered ſugar, and make them up in little round . cakes, and lay 


them ſingly on papers to dry ; ſet them in a window where 


the ſun comes, they will dry in two or three days, Make them 


in June. 
Too make Paſte for the Hands, 
TAKE a pound of bitter almonds blanched, and two hand- 


fuls of ſtoned raiſins, beat them together till they are very fine; 


then take three or four ſpoonfuls of ſack or brandy, as much 
ox-gall, three or four ſpoonfuls of brown ſugar, and the yolks 
of three eggs; beat it well together, ſet it over the fire, and 
give it two or three boils: when it is almoſt cold, mix it with 
the almonds; put it in gallipots; the next day cover it cloſe, 
and keep it eool, and it will be good five or fix months. 


The beſt Thing to waſh Hands with inftead' of Waſh- 


ball, Soap, Almond-powder, or any. Thing that can 
be invented for that Purpoſe. | 


TAKE fuller's-earth, pick out the whiteſt, dry it before the 
fire, beat it fine, and ſift it; take common ſand, dry it, and 
ſift it; take an equal quantity, mix them, and keep it for uſe. 
It waſhes the hands clean, making them imooth and fine, To 
þeautify the ſkin, and waſh the face and neck, uſe Cotlogon's 
waſh, who, as a great phyſician, recommends as the ſafeſt and 
bet} thing which can be uſed (as is proved under his own hand- 

| writing.) 
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writing.) It takes off all tan, though ever fo deep; all freckles, 
moff, and tetters in the ſkin; and though the neck be ever fo 
brown, will, in a very little time uſing, make it perfectly white 
and clear, nothing in it being mercurial, or unſafe to uſe. + 


An excellent Liquid Blacking. 


MIX a ſufficient quantity of good lamp- black with an egg 
to give it a good black; then take à piece of ſponge, dip it 
therein, and rub over ſhoes, &c. very thin; when dry, rub 
them with a hard bruſh, and they will look very beautiful. You 
are to take care the ſhoes are firſt well cleaned with a hard bruſh, 
otherwiſe they will not look near ſo beautiful. —- 1 5:14 


To make Ink. 


GET one pound of the beſt galls, half a pound of copperas, 
a quarter of a pound of guni-arabic, a quarter of a pound of 
white ſugar-candy ; bruiſe the galls, and beat your other ingre- 
dients fine, and infuſe them all in three quarts of white wine 
or rain-water, and let them ſtand hot by the fire three or four 
days; then put all into a new pipkio; ſet it on a flow fire, fo 
as not to boil; keep it frequently ſtirring, and let it ſtand-five 
or ſix hours, till one quarter is conſumed ; and when cold, 
ſtrain it through a clean coarſe piece of linen; bottle it, and 
keep it for uſe. | | 


+0 Receipt for deſtroying Bugs. 


TAKE of the higheſt rectified ſpirit of wine (viz. lamp- 
ſpirits) half a pint; newly diſtilled oil, or ſpirit of turpen- 
tine, half a pint; mix them together, adding to it half an 
ounce of camphire, which will diſſolve in it in a few minutes ; 

- ſhake them well together, and with a piece of ſponge, or a 
bruſh, dip in ſome of it, wet very well the bed or furniture, 
wherein thoſe vermin harbour or breed, and it will infallibly 
kill and deſtroy both them and their nits, although they ſwarm 
ever ſo much ; but then the bed or furniture muſt be well and 
thoroughly wet with it (the duſt upon them being firſt bruſhed 
and ſhook off) by which means it will neither tain, ſoil, or 

in the leaſt hurt, the fineſt ſilk or damaſk bed that is. The 
quantity here ordered of this curious, neat, white mixture 
(which coſts about a ſhilling) will rid any one bed whatſoever, 
though it ſwarms with bugs; do but touch a live bug with a drop 
_ of it, and you will find it ta die inſtantly. If any bug or bugs 
ſhould happen to appear after once uſing it, it will only be for 
want of well wetting the lace, &c. of the bed, the foldings of 
the linings or curtains near the rings, or the joints or holes in 

and about the bed, head-board, &c. wherein the bugs N 45 
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neſtle and breeds and then their being well wet again with more 
 - _ oof be ſame mixture, which dries in as faſt as you uſe it, pourin 
| ſome of it into the joints and holes where the ſponge or bru 

cannot reach, will ever fail abſolutely to deſtroy them all. 

Some beds that have much wood- Work, can hardly be thoroughly 

cleared, without being Aſt taken down; but others that can be 

drawn out, or that you can: get well behind, to be done as it 
aſhould-be, may. 6% Joy | Ri 

Note, The ſmell this mixture ocbaſions, will be all gone in 

two or three days, which yet is very wholeſome, and to many 

people agreeable ; you muſt remember always to ſniake the mix- 

ture together very well whenever you uſe it, which muſt be in 

the day time, not by candle light, leſt the ſubtilty of: the mixture 
mould catch the flame as you are uſing it, and occaſion damage. 


. | To cure Bugs. 


TAKE a quart of canary-ſeeds, bailed in a gallon of the 
-beſt and ſtrongeſt rape vinegar, till it comes ta two quarts; firſt 
| take the furniture down, bruſh well all the folds and bindings; 
| ſee that no nits be there, hich you can bruſh and rub off, un- 
=. ſkrew the (bedſtead, and with the above ingredients waſh well 
= | - every part of the bedſtead. A bedſtead wilktake the whole two 
4 - quarts; do this in February, before the bugs hatch, and in Oc- 
= tober, when they have laid their eggs, and there will never come 
| another bug into that bedſtead ; and though it ſwarmed ever ſo 
= bad before, this entirely clears it. If any in the wainſcot, waſh 
it with the ſame thing, and it will deſtroy them, or in the walls; 
this. is a ſafe and * thing; obſerve where the room ſwarms 
with bugs / that you have your floors waſhed with hot lye and gall 
, me 
ag k To kill Rats. 
"POUND ſome ſtone - lime, and mix it with oatmeal and 
coarſe ſugar, lay it about the houſe, ſet water by it, and they will 
eat it, which will make them "wo dry, ſo that they will drink 
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To prevent Weelels, F em dcſtroy- 
IF RUB your poultry with er F, of herb grace, and the 
1 . weeſels will not hurt them; and if they eat the ſungs or lights 
8 of a fox, the foxes will not devour them. r 
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What Things are to be kept in the Houſe by ſmall 
Flames for Kitchen UI. 
LAV in a ſtore of ſpices, bought at ſome reputable grocer's, 
as nutmegs, cloves, made, Cinnamon, ginger, Jamaica pepper, 
black pepper, and long pepper, that (you may have every one 
ready at hand; and far the [weetcherbs, yu ſhould always 
have them dry by you, kept ãn paper hags from the duſt; ſuch 
as red ſage, thyme, ſweet-marjofam, mint, pennyroyal, and all 
ſuch others as you may want to ſeaſon any diſh you are about 
to prepare ; neither aught you to be without eſchalots, onions, 
and fuch like; beſide orange and lemon; peel dried, capers, pickled 
walnuts, pickled cucumbers, cucumbers in mango, anchovies, 
6 - plives, -- pickled muſnrboms, or muſhrooms dried and powdered, 
or kitchup, or muſhrdom juice, or muſhroom kitchup; but if 
you have a garden, then maſt of the ſwoet - her bs may be ,ga- 
thered at any time, except the mint, or the pot ſweet · marjoram, 


which/laſt ate not good in cold weather. 
"To eure a muſty Pipe, Hogſhead, or any other Veſſel 
| of Wine. 
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APPLY the ſoft part of a large freſh wheaten or houſhold 
Joaf to the bugg-hole, and let it remain there five, fix or ſeven 
days, which will certainly-take away the muſt, 


OH DAG 


To make Pomatum. 


TAKE a pound and a half of ſheep's-heels, take the ſkin 
off, and lay it in ſpring-water a day; then take it aut, and 
beat it well with a rofling-pin till it is white; put it into a 

clean pot, and put to it an ounce of camphite, and eight pen- 
nywotth of ſperma-ceti ; ſtop the jug very cloſe, and ſet in a 
braſs pot over the fire till it is difſolred ; take care that no water 
gets into the jug as it is boiling ; when it is all melted, take 
it out, and pour it into a clean earthen baſon wherein is a little 
roſe- water, and when it is cold it will be a cake ; then keep it 
in white paper for fear of duſt, | 


| To make excellent Tinder. 

TAKE three ouncef of alt-petre, put to it a pint and a 
half of fair water, ſet it on a fire in a kettle or pan to heat 
till the -falt-petre be diffolyed ; then take a quire of ſmooth 
brown paper, and put them in ſheet by ſheet into the hot water 
till they are wet through, and then lay them on a clean floor or 

graſs to dry. You may at any time tare a piece off, and put it, 

in your tinder: box; it will catch like wild fire, By this means 

you may fave all your linen rags in the family, keep them clean 
\ in 
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| in a bag, and if you are careful of them, they may produce 
3 vou a pair of ſhoes and ſtockings at the year's end; and by this 
| Ragaz you will have the pleaſure to think of encouragiig the 
making of paper, and employing the induſtrious. n 


To boil up Plate to look like new. 


TAKE of unſlacked lime a pound, of allum the like quan- 
tity, aqua vitæ and vinegar of each 'a pint, and of beer- 
grounds two quarts ; boil the plate in this, and it will ſet a cu- 
rious gloſs upon it. | 


To make any Linen on the firſt Appearance look like 
| _ Diaper, 
TAKE it when new waſhed, ſpread it upon a table ſomewhat 


damp, and ſprinkle it over with a bruſh dipped in allum and 
roſe-water, in form and manner as ſhall beſt ſuit your fancy. 


1 A good Way to cement broken Glaſs or China Ware. 

_ TAKE the whites of two eggs, half an ounce of quick 

lime beaten to powder, a drachm of the powder of burnt flint, 

and the like quantity of gum-ſandarach ; temper them well to- 

. gether, and add, for the better moiſtening, a little lime: juice, 

and with a feather anoint the edges of the broken yeſſels, and 

clap the pieces together by a warm fire; and if your hand be 

: ſteady, the fracture will hardly be diſcerned. Or you may uſe 

+ White lead and oil, ſuch as painters uſe, 


To raiſe a Sallad in two Hours at the Fire. 


TAK E freſh horſe-dung hot, lay it in a tub near the fire, 
then ſprinkle ſome muſtard-ſeeds thick on it, lay a thin layer of 
horſe-dung over it, cover it cloſe and keep it by the fire, and it 
will riſe high enough to cut in two hours. | 


— Y X -» Wy 


AMAR- 


397 


"The. Cour rzTE HousEwIrE. 


RK E TING TABLE. 


. 
* 


MA 


By the PO UN D. 


* muh et ‚‚ ,, 


Five. Sir | Seren 


Pound | Pound Pound | Pound 


Beef, Mut-] Two] Three 


—— —_— 


s Who ey NN 


Co C 


— 


d „ oOo „ S Lobo 
= 
* 6317171... . 
; m += - {4m — = [ey 
38 wor 9 3 0m wn. e K 9 2 NY 
3 G ‚ n ·, 
TOO Ra 090m a4 m+no te oo o 


Four 


oO000000nyepnpppp yg 


UBER N oBY ee 


| 
| 


CS eee ER Roe et ee Ps 
8. 


222 js je 
— „ FD e N: = =0 


W 


— 00000000000000000000m 


Veal, | Pound | Pound 


Lamb, Pork, 
per Ib. 
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Beef, Mutton 
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